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There’s hot time coming for them 


HE CANS you see in the retort con- 

tain organisms that cause food to 
spoil. Shortly, these organisms will have 
a hot time. 

For the retort will be closed and the 
heat raised to 250° F. When the center of 
each can reaches this temperature, all 
the cans will be removed and analyzed to 
make certain that the organisms are 
dead. 


A continuing program... 


This piece of research is typical of more 
complicated research which we do all the 


available to customers in the food-proc- 
essing industry. 

It is part of our continuing program to 
make foods of all types more salable, to 
improve flavor, and to eliminate proc- 
essing troubles. 


What problems have you? 


In addition to solving industrial prob- 
lems, we'll go to work on your individual 
problems, too. 


During these past few years, we have 
done some mighty interesting work with: 
Uncle Sam and war industry. Perhap- 
some of our experience can be adapted 
to new problems that may be plaguing 
you. 

The services of our research staff, ou’ 
Home Economics Bureau, our Market 
ing specialists, and our engineers ar 
available to you without cost. Just as! 
our representative or write to— 


AMERICAN CAN COMPANY GBD 230 Park Ave., New York 17, N.Y. 


time, and the results of which we make World’s Largest Manufacturers of Fiber and Metal Containers 
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Timely Message 
Canners and Seedsmen 


RODUCTION of seed corn is now in the hands of highly 

skilled breeders who are acquainted with plant diseases and 
methods of detecting them. Careful field examination of the 
ears and rigorous germination tests in well-equipped seed lab- 
oratories have resulted in high quality seed practically free from 
disease fungi. 


But, even though seed in use today is almost disease-free, 
it is still necessary to PROTECT it from soil-inhabiting 
fungi. During recent years it has become obvious that 
practically all soils contain seed-decay fungi that can 
attack and destroy seed whenever weather conditions 
favor their growth. 


The same cool, wet conditions which favor growth of the fungi 
retard germination of the seed, so it is exposed to decay for 
longer than normal periods of time. If the seed is damaged be- 
fore the seedling emerges a poor, uneven stand results. Under 
extremely adverse conditions the field may have to be reseeded 
at a less favorable planting date. 


The scores of impartial tests made with Spergon show 
definitely that Spergon is one of the most effective seed 
protectants known —that is, it does PROTECT seed 
from harmful soil organisms that cause decay. Of course, 
such a protectant does not disinfect highly diseased seed. 


Healthy seed deserves the protection of Spergon! For docu- 
mentary proof consult experiment station records. 


pergon SEED PROTECTANT 


NAUGATUCK CHEMICAL DIVISION ® 


UNITED STATES RUBBER COMPANY 


1230 SIXTH AVENUE - ROCKEFELLER CENTER + NEW YORK 20, NEW YORK 


Listen to “Science Looks Forward’’—new series of talks by the great scientists of America— 
on the Philharmonic-Symphony program. CBS network, Sunday afternoon, 3:00 to 4:30 E.W.T. 
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EDITORIALS 


NE OF YOUR BEST CUSTOMERS—When 
the little booklet ‘‘Food and the War Shipping 
Administration,” an official publication, came 

to our desk with a request to acquaint the industry 
with the WSA, we found it so interesting that we did 
not stop until read through carefully. All of it bears 
such a direct application to you, as food producers, no 
part of it could well be omitted. So mere quotations 
would not suffice. 


You will read it, and feel better towards this big and 
important branch of our war fighting forces, and so 
we give it here in full: 


WHAT IS THE WAR SHIPPING ADMINISTRATION? 


“We owe a deep debt of gratitude to America’s pro- 
ducers, processors, packers, and suppliers of food, for 
without their splendid aid and cooperation, the War Ship- 
ping Administration could not have succeeded in supplying 
and maintaining a Merchant Marine which has done so 
much to help win this war.” 


ADMIRAL EMORY S. LAND, USN, Retd. 


Administrator, War Shipping Administration 
Chairman, United States Maritime Commission 


The War Shipping Administration (WSA) is a government 
agency established by executive order of the President in 1942. 
It is directly responsible for the operation of the entire U. S. 
Merchant Marine and the co-ordination of this fleet with the 
merc! ant fleets of our Allies. 


The War Shipping Administration does not actually operate 
the s:ips of our merchant fleet but entrusts the operation to 
comn -reial steamship companies which are skilled in steamship 
line .anagement. These companies, whose famous names are 
well 'nown to all Americans, are appointed by the War Ship- 
ping \dministration to act as agents of the Government, and all 
oper: ing expenses of the ships are paid with government funds. 


Wi! AT IS WSA’S JOB?—The War Shipping Administra- 
tion’s job is to see that our tremendous merchant fleet—which 
inclu es thousands of war cargo-carrying freight ships and 
hund «ds of troop-transporting passenger ships—is at all times 
fully manned by competent seamen, efficiently loaded with war 
supplics, and adequately stored with good food. 


W!'0 EATS WSA’S FOOD?—The men who sail the ships, 


the nn who guard the ships, and the men who are transported 
in the ships all eat the food which the War Shipping Admin- 
istrat.on procures for our merchant fret. These men are 
mem! rs of the U. S. Merchant Marine, the U. S. Navy Gun 
Crew. and the U. S. Army. The War Shipping Administration, 
to met its vast requirements, needs more food than any other 


gover ment services except the Army and Navy. 
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HOW DOES WSA COMPARE WITH OUR ARMY AND 
NAVY?—As one of our front line units of defense, the War 
Shipping Administration is represented on all government food 
boards in the same manner as the Army and Navy. It is in- 
cluded in all food orders, particularly those pertaining to “set- 
aside” and “restricted” foods, issued by the War Food Admin- 
istration—and always has an equal priority rating with the 
Army and Navy in obtaining scarce foods and storage space. 


COOPERATION—In many programs, the War Shipping Admin- 
istration works hand in hand with the Army or Navy. For 
instance, in the canned foods procurement program, under which 
the Army buys all the canned foods for all war agencies, con- 
tracts for canned foods are turned directly over to the Food 
Control Division of the War Shipping Administration which 
then allocates the stores to groups of licensed ship suppliers 
in various ports. 


In other procurement programs, when priorities are being 
placed by the Army and Navy, War Shipping Administration 
places priorities, too, and its licensed or approved ship suppliers 
are allowed to purchase foods direct from the source. 


WHO ARE WSA’S LICENSED AND APPROVED SHIP 
SUPPLIERS?—A licensed ship supplier is one who has been 
in the ship supplying business since the last half of 1942... 
is accepted by the War Shipping Administration ... and is 
licensed by the War Food Administration under War Food 
Order 74. Licensed ship suppliers are permitted to issue certifi- 
cates authorizing them to purchase stocks of government “set- 
aside” or “restricted” foods. 


An approved ship supplier is one who has been continuously 
in the ship supplying business since the last half of 1942... 
is approved by the War Shipping Administration . . . and is 
permitted to handle foods not “set-aside” or “restricted,” but 
which have been obtained through procurement aid furnished 
by the Food Control Division of the War Shipping Administra- 
tion. 


COMPETITION—A sufficient number of licensed and approved 
suppliers is established in each port to provide a healthy 
balance of competition. Steamship operators, acting as agents 
of the War Shipping Administration, purchase food from these 
suppliers in a normal everyday manner. Both licensed and 
upproved ship suppliers are subject to the constant supervision 
of the War Shipping Administration and the War Food Admin- 
istration. Misconduct or violation of Food Control Regulations 
on their part results in revocation of their licensed or approved 
status. 


HOW DOES THE WSA FOOD PROCUREMENT SYSTEM 
WORK?—When the War Shipping Administration first under- 
took its vast ship-feeding program, it was faced with two alter- 
natives. In order to procure, store, and deliver the millions of 
pounds of food stuffs annually necessary to the Merchant 
Marine, it could have created a large “emergency” organization, 
constructed warehouse and cold storage plants in the major 
ports, and purchased delivery trucks and other equipment re- 
quired for a large-scale food program. 


But, since all this would have resulted in the government’s 
duplicating facilities already existing in the hands of ship sup- 
pliers—thereby creating further shortages of strategic building 
materials and accumulating more surplus government property 
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to be liquidated after the war—the necessity of another solution 
was obvious. 

Since it was also clearly evident that existing private food 
supply firms could without undue delays, do the food handling 
job better and more cheaply than the government, War Shipping 
Administration therefore enlisted the services of these ship 
suppliers and their equipment, plant facilities and trained food- 
handling personnel. These ship suppliers were then, as has 
been previously explained, granted either licensed or approved 
status. 


Buyinc Groups—Going one step further to utilize for war 
purposes these commercial food-procuring firms, War Shipping 
Administration formed these suppliers into cooperative buying 
groups in each major port. 

This procedure not only simplified and centralized the pro- 
curement problem, but also helped suppliers obtain lower prices 
through the benefits of mass-buying at source and lower carlot 
freight rates. 

Furthermore, small suppliers were aided in financing through 
special purchase agreements with War Shipping Administra- 
tion, which guaranteed them ready markets for products within 
specified periods—an assistance which was greatly instrumental 
in enhancing the credit of these suppliers with commercial 
banks. Also, through specifying the use of individual and joint 
letters of credit for all transactions, War Shipping Administra- 
tion eliminated credit risks on the part of shippers. 


COMMODITY EXPERTS—Recognizing also that certain of its 
commercial food suppliers—especially the ship chandlers who 
deal in all varieties of foods—were not food specialists, War 
Shipping Administration set up a limited staff of commodity 
experts drawn from the ranks of the food industry as its Food 
Control Division. These men act as the “food quartermaster 
corps” of War Shipping Administration and the U. S. Merchant 
Marine. They are constantly in touch with all important com- 
modity markets throughout the country. Their job is to see 
that the suppliers of our merchant vessels not only get the best 
foods available, but sufficient quantities, too. 


Whenever shortages are anticipated, they form small food 
stockpiles upon which supplier groups may draw. These food 
stockpiles are needed not only to help meet large convoy require- 
ments, but to guard against seasonal shortages and prevent any 
unnecessary drains on the local civilian food supply. In last 
minute emergencies, the commodity experts step into the breach 
by expediting carload lots of food directly between the seller 
and the buyer. 


HOW IS WSA FOOD CONTROLLED?—Close and rigid 
controls are exercised over all ship suppliers. Strict methods 
of accounting insure that foods procured under War Shipping 
Administration authority are not diverted to other channels and 
compliance with OPA-set prices is constantly checked in order 
to limit these ship-supplying firms to a fair rate of profits only. 


INSPECTIONS—Quality specifications issued by the Food Con- 
trol Division are enforced by the U. S. Department of Agricul- 
ture Inspection Service. Perishable products are inspected, 
weighed, and grade-stamped by this Department prior to their 
delivery aboard ship, and the general quality of all foods placed 
aboard ships is subject to the continual supervision of both the 
U. S. Customs and food-inspecting staffs from steamship 
companies. 


To help protect the quality of food after it comes aboard, the 
Food Control Division of the War Shipping Administration has 
developed new methods of packaging, handling and storing foods 
on shipboard, too. 


HOW DOES WSA HELP THE SELLER? 


1. No Rep TAPE—Food sales to War Shipping Administration 
and its suppliers are the closest approach in government pro- 
curement to an everyday business transaction. For example, 
a sale of a carload of eggs to an approved ship supplier can go 
on an ordinary commercial draft (or a letter of credit, if 
desired). No government vouchers or other technicalities are 
needed. Payment is immediate. 


2. CONTINUED SALES—Products sold to War Shipping Admin- 
istration licensed and approved ship suppliers are products sold 
to established commercial food firms which will continue in 
business after the war. Many of these firms are large whole.ale 
and retail food supply houses whose names are familiar to 
everyone in the food purchasing and selling field. Their han- 
dling of certain products today may lead to their handling of 
these products after the war. 


3. NEw OuTLETS—Since all foods sold to War Shipping Ad- 
ministration or its licensed and approved suppliers are ulti- 
mately purchased by the purchasing agents of the various 
steamship companies, these steamship companies—important 
buyers of food in war and peace—may provide new outlets for 
certain products in the post-war period, too. The food demands 
of our Merchant Marine will continue at a high level after the 
wer and provide an ample post-war market, also. 


4. BRAND NAMES—With few exceptions, the identity and 
advertising value of brand names, labels and packaging can be 
preserved in sales of food products to War Shipping Adminis- 
tration or its licensed and approved suppliers, if certain quality 
standards and packaging specifications established by War 
Shipping Administration’s, Food Control Division, are observed, 

Food products sold to War Shipping Administration are not 
subjected to the anonymity of government contract numbers, 
and everyone connected with the purchase—from the ship sup- 
plier to the man who prepares the food—can be familiarized 
with the name and label of the product. 


5. WAR SERVICE—In addition to offering all the above advan- 
tages, War Shipping Administration food sales occupy the same 
status as sales to the Army, Navy or other procurement agen- 
cies. A sale to War Shipping Administration or a licensed ship 
supplier may be credited against “set-aside” requirements or 
may be made quota exempt. 

Thus, War Shipping Administration food sales, in addition to 
helping sellers maintain business-like commercial outlets for 
their products, help them meet all government food orders and 
restrictions, too. In short, War Shipping Administration offers 
the seller an opportunity to send his products to war through 
normal business channels—with a fair chance for profit and a 
fieedom from red-tape. 


WHY ARE WSA FOOD STANDARDS SO HIGH?—The 
War Shipping Administration sets its food quality standards 
high for a twofold reason. 

First, because foods stored aboard ships must often be stored 
for periods ranging from four to twelve months, through tropic 
heat and arctic cold zones—and only the highest quality foods 
have the ability of withstanding such long carrying periods or 
climatic changes. 

Second, because the men who carry our war supplies and 
trcops through enemy waters, as well as the Army and Navy 
personnel who travel on these ships, deserve and should receive 
the best that America can produce. 


WHY IS AN ADEQUATE SUPPLY OF FOOD SO IMPOR- 
TANT FOR WSA?—As we go into the final phases of the war, 
inc:easingly heavier burdens are being thrown upon our Mer- 
chant Marine. We face first, the problem of feeding more men 
~¢s hundreds of thousands of American soldiers begin the h»me- 
ward voyage from Europe or the transfer to the Asiatic theatre 
cf war. And we face, secondly, the problem of longer-p:ovi- 
sioning the additional hundreds of merchant ships now available 
for service in the Pacific. 


Foop NEEDS DouBLED—When merchant ships make the 6.000 
mile voyage to the Philippines or island bases in the far Pacific, 
they must carry almost twice the food as ships that cross the 
3,000 mile-wide Atlantic. If a merchant ship in the Pe :ific 
leaves without an important food item in its storerooms, ¢ is 
without that food item from six to nine months or more. 


That is why it is 1 w more important than ever for Ame? <a’s 
producers, processors, and packers of food to see that foow for 
the War Shipping Administration does not “miss the }!at” 
during the final stages of the war. 
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WATCHING WASHINGTON 


*45 CEILINGS TO REFLECT 
COST INCREASES 


In announcing its policy for pricing 
the 1945 pack of canned fruits and vege- 
tables June 16 the Office of Price Ad- 
ministration said that canners will be 
permitted to raise ceiling prices to reflect 
certain cost increases. 


The cost increases that may be re- 
flected, will be: 


1. Increases in cost of raw materials 
where such increases are recommended 
by the War Food Administration and 
approved by the Office of Economic 
Stabilization. 


2. Cost increases due to increases in 
wage rates, either approved by the Na- 
tional War Labor Board or permitted 
under the WLB’s policy of allowing 
voluntary increases up to a wage rate of 
50 cents an hour. 


The amount that may be attributed to 
increases in wage rates will be deter- 
mined through use of a factor that OPA 
will include in its 1945 regulation at the 
beginning of the season. The processor 
may use the factor as a basis for adjust- 
ing his price if he has incurred a wage 
rate increase since the 1944 regulation 
was issued. 


Increases in non-basic wage rates (the 
so-called “fringe” adjustments) will not 
be reflected in price increases. 


OPA said these are significant changes 
in the policy as announced tentatively to 
the planning committee of the National 
Canners Association February 4 (T.C.T. 
February 26, page 32), and to the 
Canned Fruits and Vegetables Industry 
Advisory Committee January 15, 1945. 


\s originally announced, the pricing 
pelicy required absorption of all cost in- 
creases that might have occurred since 
th 1944 ceilings for the industry were 
announced. This included absorption of 
inc ‘eases in raw material and labor costs 
evi though such increases were recom- 
mended by other Government agencies. 


he policy of absorption was _ tenta- 
ti. ly adopted, OPA said, because it was 
be -ved present ceiling prices would per- 
m: some degree of absorption of in- 
cr ssed costs and still not restrict maxi- 
m! 1. production. Upon receipt of final 
da. 1 it beeame evident that the margins 
pr vided were not sufficient to enable ab- 
so ‘tion without a hazard to production. 
O!} \ thereupon reversed its former rec- 
on aendation to OES and has now se- 
cu sd the approval of William H. Davis, 
Ec nomie Stabilization Director. 


xamples of some of the types of in- 
cr ses that may be reflected, OPA 
po ted out, would be the increase in 
ba ¢ wage rates in the South from 40 
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to 50 cents per hour; increases of basic 
wage rates granted in the Pacific North- 
west in 1944, and the increase proposed 
in the grower price of red sour cherries 
because of the short crop, which may be 
approved. 


On the other hand, OPA explained, 
“fringe” wage adjustments, such as va- 
cations with pay, night shift differen- 
tials, ete., will not be added to the ceil- 
ings. 


Director Davis has instructed OPA to 
handle the increase covering wage rate 
increases by placing a factor in the regu- 
lation at the beginning of the season, 
which the processor may use to adjust 
his price if he has incurred a wage rate 
increase since the 1944 regulation was 
issued. The mechanics of handling gen- 
eral problems in connection with the use 
of this factor and particular problems 
relating to various producing areas are 
now being worked out. 


The pricing regulation carrying out this 
policy is expected to be issued shortly, 
according to OPA. : 


SUBSIDY DATES EXTENDED 


The War Food Administration has set 
November 30, 1945, as the final date of 
the period for eligible sales of designated 
canned foods under the 1944 subsidy pro- 
gram. This terminal date was recently 
extended from April 30 through June 30, 
1945. This extension was temporary 
pending legislation continuing to the 
Commodity Credit Corporation the 
authority to pay such subsidies. 


The final date for filing applications 
for payment also has been extended to 
December 31, 1945, instead of June 30, 
1945, as previously announced. 


Canned foods, designated as eligible 
for subsidy, include canned green peas, 
green pea soup, snap beans, sweet corn, 
tomatoes, tomato juice, tomato soup, to- 
mato catsup, tomato puree, tomato paste, 
tomato sauces, tomato juice used in 
canned mixed vegetable juices and to- 
mato cocktail. The purpose of the pro- 
gram is to permit canners to pay support 
prices to growers and to pack and sell 
the designated canned foods under 
civilian price ceilings. 


Eligible canners who make eligible 
sales after June 30, 1945, and wish to 
receive subsidy on account of such sales, 
shall execute Amendment 4 to Form 
FDA 776, which incorporates the dates 
mentioned above. Copies of such amend- 
ment will be furnished upon request di- 
rected to the Procurement and Price 
Support Branch, Office of Supply, Com- 
modity Credit Corporation, WFA, Wash- 
ington 25, D. C. 


ALL CHERRIES 100 PER CENT 
SET ASIDE 


Because the prospective production of 
red sour cherries is below average, the 
War Food Administration June 19th is- 
sued War Food Order 133, requiring a 
100 per cent set aside of all the hot 
packed and frozen cherries processed in 
1945. The order became effective June 20. 


In addition to requiring processors to 
hold all of their 1945 packs for sale to 
Government agencies, WFO 133 restricts 
the commercial processing of red sour 
cherries to hot packing and freezing. The 
Order also limits the amount a processor 
in any State except New York may 
freeze to 25 per cent of the frozen 
quantity he processed in 1944. In 
New York a processor may freeze 
up to 50 per cent of his 1944 frozen 
quantity. The higher percentage was 
made applicable to New York State 
in view of the restrictions on the freez- 
ing of New York cherries in the base 
year (1944), under War Food Order 107. 
The Order further provides that no proc- 
essor shall freeze red sour cherries in 
packages of less than 30 pounds net 
weight. Records and reports are required 
to be filed with the Order Administrator, 
WFO 133, Fruit and Vegetable Branch, 
Office of Marketing Services, Washing- 
ton 25, D. C. 


Because the order provides for set 
aside of processed red sour cherries, 
WFO 22.8 (Canned and Processed Foods 
Set-Aside) has been amended deleting 
provisions concerning the canned pack 
of red sour cherries. 


SURPLUS TRUCKS TO 
SOUTH CAROLINA 


The first allocation of surplus trucks 
for sale where there is a threatened im- 
pairment of farm production has been 
made to the Spartanburg area of South 
Carolina, it was announced jointly June 
19 by the War Food Administration, De- 
partment of Commerce, and Surplus 
Property Board. This area comprises 
Spartanburg, Cherokee, Union, and 
Greenville counties. 


Peach production in the counties is at 
a record, and for the State as a whole is 
estimated at more than 5% million bush- 
els, approximately twice 1944 production 
and almost three times the 10-year 
(1934-43) average. Arrangements for 
the sales are being rushed so that the 
trucks will be in dealers’ stocks for pur- 
chase by certificate holders before the 
peach-picking seasonal peak in July. 

Certificates for purchase of the trucks 
will be issued by AAA committees on the 
basis of individual and area need for 
transportation to conserve food produc- 
tion. 
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SUGAR ALLOWANCES CUT 


Three actions designed to gear the in- 
dustrial use of sugar to the limited sup- 
ply, to permit the largest possible pro- 
duction of commercially canned fruits 
and vegetables under present supply con- 
ditions, and to adjust allotments of sugar 
to industrial users serving areas where 
population has increased substantially, 
were announced by the Office of Price 
Administration June 15. 


Under the provisions, most industrial 
users of sugar must operate at a level 
3714 per cent below last year. This re- 
duction is in keeping with similar reduc- 
tions already made in restaurant and 
household use, including a cut in the 
amount of home canning sugar that can 
be obtained this year. 


The reductions grow out of the decline 
in world sugar production that has nec- 
essitated a cut in the sugar allocated for 
civilian uses by the War Food Admin- 
istration to a point considerably lower 
than was anticipated earlier this year. 

The three actions, all effective June 15, 
1945, are: 

1. Industrial user sugar factors for 
the third quarter, beginning July 1, have 
been reduced 10 to 20 per cent of base 
use below the second quarter. 


2. The amounts of sugar commercial 
canners may use “per unit” of fruits and 
vegetables have been reduced about 20 
per cent below the amount they used last 
year. Use of lighter syrups, however, 
will permit continued production in 
volume. 

3. Industrial users serving 177 coun- 
ties and cities where the population has 
increased will get larger population ad- 
justments for sugar. 

Administrator Chester Bowles said: 

“These three actions mean that for 
most industrial users there will be con- 
siderably less sugar during the third 
quarter. The amounts that will be 
available for canning, baking, making 
soft drinks and for other industrial uses 
have been cut sharply, but they are the 
largest amounts that can be used if the 
sugar supply for civilians is to hold out. 

“The job of determining how our sugar 
shall be used has not been an easy one. 
It has involved a tremendous amount of 
study and work. After full considera- 
tion, during which representatives of in- 
dustry were frequently asked for their 
counsel and aid, the amounts for the 
various uses were decided. 


“Some of the reductions are greater 
than others. This is because maintain- 
ing output of some products, such as 
bread, drugs and canned foods, is essen- 
tial to the overall food program, to the 
health of the nation, and to our armed 
forces. 

“Under present supply conditions, 
some of the less essential products that 
are normally taken for granted in peace 


time might well be considered war-time 
luxuries. 

“By this action, we are taking steps to 
assure the maximum output of the things 
we need, and must have, that our ex- 
tremely small supply of sugar will 
rermit. 

“While we are forced to restrict the 
amount of sugar used in all products, 
these provisions do not restrict in any 
way the volume of fruits and vegetables 
commercial canneries and other proces- 
sors can produce. As far as sugar is 
concerned, it will be possible for them to 
pack just as many cases of peaches, 
pears, beans, tomatoes and other foods 
as the crop yields permit. 


“So called ‘fancy’ grade canned fruits 
this year will not be packed in as heavy 
syrup as formerly used. Normally, a 
large part of the ‘fancy’ grades would 
be packed in an extra heavy syrup, with 
a heavy use of sugar per case. By hold- 
ing the use of sugar for most fruits to 
the amount that is required for what is 
called ‘high standard’ quality, it will be 
possible to can more fruit with the sugar 
we have. The syrup won’t be as heavy, 
but it will preserve the color and flavor, 
and the fruit will be sweet.” 


INDUSTRIAL USER FACTORS 


The percentage factors used in figur- 
ing industrial user sugar allotments for 
the third quarter will be from 15 to 20 
per cent of base use lower than the fac- 
tors used in figuring allotments for the 
second quarter, with the exception of 
pharmaceuticals, which will be 10 per 
cent lower, OPA said. 


The sugar allotments each class of in- 
dustrial user will receive beginning July 
1, 1945, follow: 

60 per cent of base use—Class 1, bread 
and other bakery products; Class 2, bak- 
ing mixes, including batters; Class 3, 
breakfast cereals, cereal paste products, 
such as spaghetti and macaroni. 


50 per cent of base use—Class 4, ice 
cream, ices, sherbets, frozen custards and 
mixes used for these purposes; Class 18, 
jams, jellies, preserves, marmalades and 
fruit butters. 

Class 5, condensed milk in containers 
of one gallon or less; cheese; other dairy 
products not included in other items; 
frozen eggs; and sugared egg yolks; 
Class 6, bottled beverages (alcoholic and 
non-alcoholic), flavoring and coloring ex- 
tracts, fountain syrups, drink mixes, 
brandied fruits, maraschino cherries, 
fountain fruits, pickled fruits and vege- 
tables, relishes. 

Class 7, mayonnaise and salad dress- 
ing; Class 8, products fried in fat (ex- 
cept bakery products) such as _ nuts, 
potato chips; Class 9, cough drops, 
candy, chocolate, cocoa, chewing gum; 
Class 10, sandwiches; Class 11, dehy- 


drated and dried soup and soup mixes; 
Class 12, canned and bottled foods (not 
included in other items), table syrup; 
Cless 13, experimental, educational dem- 
onstration and testing purposes; Class 
16, all other classes (food); Class 17, all 
other classes (non-food) except Classes 
14 and 15. 

110 per cent of base use — Class 
14, pharmaceuticals (internal), allergy 
foods, vitamin oils; Class 15, pharma- 
ceuticals (external). 


PROVISIONAL ALLOWANCE FOR 
COMMERCIAL CANNING 


Sugar has always been rationed for 
commercial canning on a provisional al- 
lowance basis that permits the use of a 
specific amount of sugar for a given 
quantity of the fruit or vegetable that is 
to be packed, OPA explained. There is 
no restriction on the number of “units” 
(cases or dozens of cans) that the proc- 
essor may produce. He can get as much 
sugar as he needs for the number of 
units to be canned. 

In general, OPA said, where the allow- 
ances of sugar for commercial canners 
are reduced, the reductions amount to 
about 20 per cent from the 1944 rate of 
use. This will result in a saving of 
sugar without reducing the total output 
of the foods affected, the agency ex- 
plained, since it will merely mean that 
less sugar can be used per unit. 

Although the reductions for canned 
fruits and vegetables are generally about 
20 per cent, because of the circumstances 
involved in packing particular products, 
some of the reductions are greater and 
others are smaller than 20 per cent. 


In the case of frozen fruits, the reduc- 
tions range from about 20 per cent for 
cherries to about 40 per cent for apri- 
cots. For example, last year, the allow- 
ance for bulk freezing was five pounds 
of sugar for 15 pounds of apricots. This 
year the allowance is three pounds of 
sugar for 15 pounds of apricots. [lor 
frozen cherries, the allowance last year 
was five pounds of sugar for 20 pounds 
of fruit. This year the allowance is 
four pounds. In the case of a few fruits 
where sugar is not needed in freezing, 
sugar allowances are eliminated. 

Allowances for soups, catsup and © hili 
sauce are not reduced because a fur her 
cut for these products would resul! in 
decreased production, OPA said. ‘he 
allowances for the principal cured and 
canned meat items are also unchang«: 


No allowance is made this year for 
canning carrots and beets, OPA : :id, 
since it has been found that these v ge- 
tables can be canned successfully \ ‘th- 
out sugar. 

Provisional allowances can be obta 1ed 
for canning the same fruits and voge- 
tables (except carrots and beets) anc for 


(Please turn to page 22) 
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GRAMS INTEREST 


TWO YEAR COURSE IN 
FOOD PRESERVATION 


Che efforts of the Educational Com- 
mittee of the Association of New York 
State Canners have met with success for 
beginning next September the New York 
State Agricultural and Technical Insti- 
tute at Morrisville will start a two-year 
course on food preservation designed for 
young men who wish to train for en- 
trance into the food preservation field. 
Supervised employment in the canning 
field will be required between the first 
and second year’s work. 

The tentative two-year course will in- 
clude the following subjects: First Year, 
First Term—The Canning Industry, 
General Bacteriology, Basic Chemistry, 
Elementary Physics, Mechanical Draw- 
ing, Canning Plant Layout and Design, 
Soils and Fertilizers. First Year, Sec- 
ond Term—The Canning Industry, Prin- 
ciples of Food Preservation, Application 
of Chemistry to the Canning Industry, 
Applied Physics, Blue Print Reading, 
Canning Equipment and Growing Can- 
ning Crops. Second Year, First Term— 
Rural Economics, Canning Equipment, 
Applied Mathematics, Freezing and De- 
hydration, and Plant Construction. Sec- 
ond Year, Second Term—Economics, 
Grading and Judging Raw Materials, 
Grading and Judging Canned Foods, 
Millwrighting, Canning Plant Operation 
and Sanitation, and Plant Management. 

Full details may be obtained direct 
from the Institute at Morrisville, New 
York. 


NEW CANNERY 
Fdinburg (Tex.) Canning Company 
plans the construction of a new plant at 
an estimated cost of $40,000 or more. 


MURPHY JOINS CANDER 
J. H. (Pat) Murphy, formerly a rep- 
resentative of Ball Brothers Company, 
Mv sey, Indiana, glass manufacturers, 
has joined the A. L. Conder & Company 
foo brokerage firm of Dallas, Texas. 


C. NCO’S MR. STURDY SPEAKS 


( rlton F. Sturdy of American Can 
Co: oany Speaking Service, will this 
wer address employes of the Nash- 
Fir 1 Company at four different loca- 
tio” as follows: June 25 at Grand 
Fo: s, North Dakota; June 26 at Fargo, 
No 4 Dakota; June 26 at Brainerd, 
Mi: esota; and June 28 at St. Cloud, 
Mi: esota. 


BUYS CANNERIES 
hk B. Wilson, Helena, Arkansas, has 
bow. it the plants originally established 
by oy Nelson at Elsey and Cape Fair, 
Mis ,uri, from Porter S. Lucas and 
Geo James. 
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JUNE 1 STOCKS 


National Canners Association’s Divi- 
sion of Statistics reports the following 
civilian stocks in canners hands as of 
June 1. 

CANNED PEAS—Alaskas, 11,363 actual 
cases; Sweets, 117,324 actual cases; 
which converted to No. 2’s amounts to 
131,000 cases. These holdings compare 
with civilian stocks on hand. June 1, 
1944, of 720,000 cases basis No. 2’s. 

CORN—264,786 actual cases equivalent 
to 256,000 cases basis No. 2’s. These 
compare with June 1, 1944, holdings of 
1,537,000 cases basis No. 2’s. 

TOMATO JUICE—953,332 actual cases, 
equivalent to 1,075,000 cases basis No. 
2’s. This report covers Tomato Juice, 
Tomato Juice Cocktail, and mixtures con- 
taining 70 per cent or more tomato juice. 
A report of the Department of Com- 
merce showed 1,075,000 cases tomato 
juice on hand June 1, 1944, and 499,000 
cases of other canned vegetable juices on 
hand that same date. 


GUEST JOINS CONTINENTAL 


Arthur E. Guest, research chemist, has 
been added to the vegetable products sec- 
tion of Continental Can Company’s cus- 
tomer research packaging laboratory, ac- 
cording to A. L. Malone, general man- 
ager of research. 

Formerly associated with the William 
Wrigley, Jr., Co., Mr. Guest also has 
served as a research fellow at the Mellon 
Institute of Industrial Research, Pitts- 
burgh; and as an instructor of chem- 
istry, first at Iowa State College, Ames, 
and later at Kansas State College, Man- 
hattan, where he taught physiological 
and organic chemistry. He is a gradu- 
ate of Simpson College, Indianola, Iowa. 


WICKARD HONORED BY AGRI- 
CULTURAL ENGINEERS 


Secretary of Agriculture Claude R. 
Wickard has been named to honorary 
membership in the American Society of 
Agricultural Engineers for his contribu- 
tions to agricultural engineering both as 
a farmer and as Secretary of Agricul- 
ture. During the 37-year history of this 
national engineering group, only 14 hon- 
orary memberships have been granted. 
The award was announced June 14 at 
the regular meeting of the Washington 
chapter by W. D. Ellison, the local presi- 
dent. 


SHIEL WITHDRAWS 
Formal announcement has been made 
of the withdrawal of Walter P. Shiel 
as a partner in the food brokerage firm 
of Kelley-Clarke Co., Seattle, Wash., and 
the addition of O. B. Bowman, of that 
city and M. J. Schallock and Chas. B, 


' Emory, of San Francisco, Calif, 


HEADS FMC SALES 


A. F. McGRAW 


A. F. McGraw has been appointed Di- 
rector of Sales for Food Machinery Cor- 
poration with headquarters in San Jose. 
The new executive has had 32 years ex- 
perience in the farm implement field. 


CAMPBELL CO. CHANGES 


James McGowan, Jr., Vice-President, 
has been appointed Director of Research 
and Development of Campbell Soup 
Company. 

In this capacity he will direct all 
phases of research relating to raw ma- 
terials, products and equipment. In ad- 
dition, he will have charge of company 
plans for the expansion of present plants 
and the construction of new plants. 

Mr. McGowan has been connected with 
the Company since 1908. Prior to the 
new appointment, he served as Produc- 
tion Manager in direct charge of all 
manufacturing. 


John M. Hoerle has been appointed to 
the position of Production Manager and 
in his new capacity he will assume the 
manufacturing responsibilities formerly 
coming under the supervision of Mr. 
McGowan. 

Mr. Hoerle joined the Campbell Or- 
ganization in 1934. He held the position 
of Assistant Production Manager prior 
to the new appointment. 


ALMA PLANT SOLD 


J. C. Paul and J. F. Alexander have 
sold the Alma Canning Company plant 
at. Alma, Arkansas, to G. C. Harden and 
associates, at a reported price in excess 
of $250,000. 


NEW TEXAS CANNERY 


Rio Farms, Inc., is building a new to- 
mato canning plant at Monte Alto, 
Texas, 
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BRINING REPORT READY 


Diamond Crystal Salt Company has 
just released a report on the fourth and 
final study of a series of experiments on 
the brining of vegetables conducted by 
Dr. F. W. Fabian and Mr. C. K. Wads- 
worth at Michigan State College, East 
Lansing, Michigan. The work was be- 
gun in 1942 as a result of the establish- 
ment of an Industrial Fellowship by 
Diamond Crystal in recognition of the 
tin shortage and the need for the devel- 
opment of a means for preserving fresh 
vegetables by some other method than 
canning, freezing or dehydrating, in 
order to make possible the production of 
canned vegetable soup, mixed vegetables 
and similar products. 

This final study covers the salting of 
beets, carrots, corn, green beans and 
spinach. Copies of the report are avail- 
able from the Technical Division, Dia- 
mond Crystal Salt Company, St. Clair, 
Michigan, without cost. It has been re- 
quested that you mention THE CANNING 
TRADE when writing for a copy. 


“E” AWARD FOR CANCO 
WARTIME SUBSIDIARY 


Ammunition Container Corporation, 
wartime subsidiary of American Can 
Company, which has produced more than 
200,000,000 fibre containers for artillery 
shells at its plant in Harvey, Illinois, 
received the Army-Navy “E” flag May 
25 in a thunderstorm which drenched 
speakers and nearly 2,000 plant em- 
ployees. 

The presentation was made by Col. 
Theodore C. Gerber, St. Louis, field di- 
rector of ammunition plants, Army Ord- 
nance, who exhorted Ammunition Con- 
tainer employees to continue their rec- 
ord-making production for, he said, “the 
grimmest part of the fighting lies 
ahead.” 

Other speakers were William J. War- 
dell, vice-president of American Can 
Company who is also vice-president and 
general manager of Ammunition Con- 
tainer Corporation; Thomas J. Dillon, 
plant manager; James Broome, presi- 
dent of Local No. 2673 U. S. of A.; 
Lieut. Commander W. P. Rock, executive 
officer, U. S. Naval Ordnance Plant, 
Forest Park, Ill.; and John B. Wiebers, 
assistant general manager of Ammuni- 
tion Container Corporation. 


MOVED 


Under the direction of Pacific Coast 
salesmanager, James J. Glynn, the south- 
ern California offices of the Anchor- 
Hocking Glass Corp., has been moved to 
a new location at 3322 Wilshire Blvd., 
Los Angeles, Calif. 


PLAN CITRUS CANNERY 


The recently organized Visalia (Calif.) 
Citrus Association is considering the 
construction of a citrus cannery, 
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CANNED AND FROZEN ASPARAGUS GRADES 


Photographic interpretations of terms in accordance with the United 
States Standards for Grades of Canned Asparagus and Frozen Asparagus. 


#1 #2 #3 


#1 #5 #6 


Spears No. 1, No. 2, No. 3, 
are compact and not flowered. 


Plate 1—-“Stages of Development in Asparagus—All-Green type” 

No. 4, No. 5, No. 6 are acceptable in that the heads 
Spear No. 6, although beginning to flower and begin- 
ning to spread slightly from the stalk, does not possess a “flowered head” nor an 
“open head,” because the head is compact. 


CUPS 


Plate 1-A—‘Asparagus—All-Green type 
—Heads—Cuts” 

Top row represent heads of asparagus 
as three-fourths or more of each head is 
present. 

Second row represent cuts of aspara- 
gus even though portions of the head 
may be present. 

Third row illustrates the opposite side 
of cuts shown in second row. 


Plate -‘Asparagus—All-Green type 
Defective units” 

Top row (eft to right) Units No. 1, 
No. 2, No. 3, No. 4, No. 5, No. 6, No. 7 
are damaged by insect injury. 

Lower row (left to right) Units No. |, 
No. 2 are damaged by insect injury. 
Units No. 3, No. 4 are damaged by other 
injury (sand scars). 

These prints are available from the 
War Food Administration at a cost of 
15c for each print. Send requests to 
Standardization and Inspection Divisio: , 
Fruit) and Vegetable Branch, Office «i 


istration, Washington 25, D. C. 


CANDY SHORTAGE 


Sharp curtailment in production of 
candy during the closing half of 1945 
will intensify the already short supplies 
available for the civilian market, Na- 
tional Confectioners’ Association 
ported this week. 


The reduction in output results from 
the further reduction in the allocations 
of sugar to industrial users. 


Marketing Services, War Food Admi 


NOW “SALESDIRECTOR’ 


Dwight Paulhamus, who resigne re- 
cently as general sales manager for [ru- 
Valley Packers’ Association, has « tab- 
lished offices at 230 California St. San 
Francisco 11, as a “Salesdirector. In 
his new enterprise, Mr. Paulhamu. ex- 
pects to handle sales of canners and 
freezers of fruits and vegetables on 4 
national basis. 
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TOMATO and CITRUS 


JUICE FILLER 


Used by leading Manufacturers 
for filling Tomato and Citrus 
Juice, also 


Tomato Pulp and Puree, Clear Soups etc: 


For syruping 


Fruits, String Beans, Beets, etc. 


Has no air vent stems to damage fruit. Designed for high 
speed. Belt drive or direct connected. Fills absolutely 
accurate. NoCan No Fill. Rapid Valve. Built in three 
sizes: Eight Valve, Twelve Valve and Sixteen Valve. 


Prices on request. 


_AYARS MACHINE CoO., Salem, New Jersey 


man with 


a BURT 


does the 
work of 
HAND PACKERS 


BALTIMORE, 
y» MARYLAND 
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HENDRICKSON TO ADDRESS 
FOOD FORUM 


Roy F. Hendrickson, deputy director 
general of the United Nations Relief and 
Rehabilitation Administration, will ad- 
dress a Chicago meeting of Food Forum 
on Tuesday evening, June 26, at the 
Hotel Continental, it has been announced 
by Bob White, president of Food Forum. 

“The Coming Food Crisis in Europe” 
will be his topic. This will be Mr. Hen- 
drickscn’s first public address since his 
recent return from Europe where he 
completed agreements with the Greek 
and Yugoslav governments for relief and 
rehabilitation assistance from the United 
Nations. His remarks to Food Forum 
will be based on the experiences of his 
trip, on which he also visited Egypt, 
Albania, Italy, France and Great Britain. 


“The problem of food needs in Europe 
during the coming winter has been a No. 
1 question with food men for many 
months,” according to Mr. White, “and 
so we invited Mr. Hendrickson to make 
an authoritative presentation of the situ- 
ation as he sees it.” 

Quartermaster Corrs officials and vari- 
ous food and farm executives and asso- 
ciations in the Chicago area are receiy- 
ing special invitations to attend the affair, 
which will be a dinner meeting. A recep- 
tion honoring Mr. Hendrickson will pre- 
cede the dinner; the reception will be 
from 5:30 to 6:45 p.m., and dinner will 
be at 7 o’clock. Place will be the Gothic 
Room of the Hotel Continental. 


NEW ART DIRECTOR FOR 
CONTINENTAL CAN 


Theodore W. Mihm has been appointed 
Art Director for the Eastern Division of 
Continental Can Company and is in 
charge of all package designing in that 
division and the head office. Mr. Mihm 
has been associated with many well- 
known firms in the food, drug, cosmetic, 
liquor, and automotive fields, designing 
and developing their packaging and styl- 
ing requirements. He will be located in 
the Chrysler Building, New York. 


MOVES SALES OFFICE 


The Philadelphia district sales office 
of Continental Can Company, formerly 
located at 15th and Walnut Streets, has 
moved to 12 South 12th Street, accord- 
ing to W. H. Funderburg, vice-president 
in charge of sales. 


NEW FREEZING PLANT 


Pan-Am Freezers, Ltd., is construct- 
ing an ultra modern quick freezing plant 
at Brownsville, Texas, which when, com- 
pleted will employ more than 700 work- 
ers. Most of the products to be handled 
will come from Mexican sources, and 
Mexican grown pineapples will be the 
first product handled. Plans include the 


quick freezing of vegetables, citrus fruits. 


and poultry. 
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THE CONDITION OF CROPS 


PEAS 


WHITEFORD, MD., June 18—Better than 
normal crop; will average from 1 to 1% 
tons per acre. Alaskas extra standard 
grade; will finish this week. Sweets 
lcoking exceptionally well. May overlap 
Alaskas a little. 


NEBRASKA CITY, NEBR., June 13—Har- 
vest starts this week. Crop prospects 
good. Excessive moisture and_ cool 
weather has delayed all planting from 
three to four weeks. This is one of the 
latest seasons we have seen in this ter- 
ritory. 


CANAJOHARIE, N. Y., June 19—Fair to 
good for the weather they have grown 
in. Peas are later and not as good as 
last year. Yield will run close to 1500 
rounds per acre. 


KAYSVILLE, UTAH, June 11—Excellent 
condition and indications are Utah will 
have a good pack of quality peas. 


BEANS 


WATERTOWN, MASS., June 13—Due to 
shortage of labor we shall be unable to 
commence farming this year. 


CANAJOHARIE, N. Y., June 19—Early 
plantings spotty. Those planted since 
Decoration Day are normal. Look for 
normal yield. 


BAYFIELD, WIS., June 18—Snap Beans: 
Weather continues cold and wet; season 
later than normal but about like past 
two years. Much planting still to be 
done. 


TOMATOES 


FEDERALSBURG, MD., June 16—Crop im- 
proved very much this past week since 
winter disappeared and summer has 
come in full force. Acreage about 100 
per cent. 


HANCOCK, MD., June 19—About 150 
to 200 acres planted in this area due to 
freeze of apple crop. Under ordinary 
circumstances hardly one-third of this 
acreage would be planted. 


WHITEFORD, MD., June 18—Poor stand; 
just starting to grow. Not finished 
planting as yet; less than normal acre- 
age. 


NEBRASKA CITY, NEBR., June 13—Acre- 
age small. Fairly good stand of plants 
in the field with some blooming now. 


KAYSVILLE, UTAH, June 11—Crop about 
85 per cent of normal as of this date. 


CORN 


NORTH MANCHESTER, IND., June 18— 
Crop should be all planted at this time 
but only 90 per cent planted due to wet 
weather. Unless weather clears up in 
a few days it will be too late to plant 
the other 10 per cent. 


WHITEFORD, MD., June 18—Sweet: Ten 
to twelve days late. Good stands; more 
weeds and grass than usual. Growing 
well this past week. Normal acreage. 


NEBRASKA CITY, NEBR., June 13—Plant- 
ing at least three weeks late. Will re- 
quire very favorable weather henceforth 
for even a medium sized pack. 


OTHER ITEMS 


CORNING, CALIF., June 12— Olives: 
Acreage is about normal. Will not be 
harvested until October and November. 
Prospective yield appears to be very 
light, probably not over 30 per cent of 
normal. 


LOVELAND, COLO., June 13—Cherries: 
Late spring cold weather and hail caused 
harvest to be about two week late and 
expect to have about 30 per cent of last 
year’s pack. 

Apples: Most of the orchards are bet- 
ter than a 90 per cent stand at this time. 

Red Raspberries: Some of the patches 
have been damaged by the very late 
frost and freeze of May 22. 


CANAJOHARIE, N. Y., June 19—Spin- 
ach: 70 per cent good stand, 20 per cent 
fair and 5 per cent drowned out. Yields 
are lower than normal, about 7 to 8 tons 
per acré. Wet weather has prolonged 
the harvesting date. Recent hot weather 
has caused very rapid growth and in- 
creased seeders. 


KAYSVILLE, UTAH, June 11—Fruit: 
Present indications are that the crop in 
Utah will be above normal. 


WFA OFFERINGS 


CANNED TOMATOES—WFA is offeving 
for sale to original processors 2,280 cases 
of canned tomatoes. With the exce) ion 
of 44 cases of graded off-condition, (ese 
tomatoes are reported in good cond tion 
by recent inspection and are listec for 
sale as follows: 1,750 c/s 24/2 Std., 942 
pack, Fetting Canning Corp., Elv ood, 
Ind., located at Detroit, Mich.; 44 c/s 
24/2 Off-grade, 1942 pack, Phillips } ack- 
ing Co., Cambridge, Md., located at Sal- 
timore, Md.; 109 c/s 24/2% Std., 942 
pack, 377 c/s 24/2 Std., 1941 pack, -ake 
Odessa Canning Co., Lake Odessa, } ich. 
located at Jersey City, N. J. The ori: inal 
processor will have until 5:00 ’.M. 
(E.W.T.) July 2, 1945, to submit «fers 
to purchase to Sales Branch, Offic of 
Supply, Commodity Credit Corp., \/FA, 
Washington 25, D. C. 
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A PLANT PROGRAM 


Outworn, obsolete canning equipment cannot 
keep up with today’s demand for the better quality 
foods needed for higher nutritional standards. 
FMC Engineers will gladly cooperate with you 
in planning a modernization program that will 
help you step up capacity as well as quality. 


FILLERS FOR ALL PRODUCTS 


FMC HAND PACK FIL- 
LER, with automatic filling 
hopper, rotary brushing at- 
tachment, packer - briner, 
and vibrating can track 
for a full weight pack. For 
filling sliced, diced and 
mixed vegetables, sliced 
fruit, olives and many 
other specialty products. 


FMC HAND PACK FILLER, with inexpensive 
juicing attachment which will substantially in- 
crease your profit. Improves appearance and 
quality by pre-juicing can automatically. 


NEW FMC CATALOG shows the 
most complete line of canning ma- 
chinery on the market for corn, 
beans, peas, tomatoes, fruits, ete. 


Food hte fer the Nations 
(OOD MACHINERY CORPORATION 


+ 3Sprague-Sells Division . Hoopeston, Illinois 
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is the keynote of “FIF protection. 
It includes 


Broad comprehensive coverage 
Improved modern forms 


Specialized rate engineering service 

Effective inspection service through cooperation of 
‘Federation, Agent and Owner to reduce hazards, pre- 
vent loss and control cost 


plus 


Denendalle Security 


Available in a single non-assessable policy 


is the financial security provided by 13 time- 
tested legal reserve Mutual Fire Insurance 
Companies with resources aggregating 


$63,000,000 Assets 
$25,000,000 Surplus 


There is no power of attorney to sign 
You assume no contingent liability 


No reserve funds required in addition to premium 


plus 


Large CASH dividends EQUITABLY distributed to ALL 
policyholders, plus term savings on 3 and 5 year 
policies 

No part of dividends withheld for future payment 


Dependable insurance 
protection available 
through any agent of 
any member company of 


“Foop INDUSTRIES FEDERATION 


OF MUTUAL FIRE INSURANCE COMPANIES 
HOME OFFICE: 7450 Sheridan Road, Chicago 26 
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THE PROGRESS OF LABEL IMPROVEMENT--- 


Analysis of some labels and possible improvements—Get all possible information about 
the product to the Homekeeper, using the inside of label if necessary—-By BETTER PROFITS. 


Continuing the discussion of labels, we 
soon learn after looking at the labels 
used over a period of years by many 
canners and preservers, that they have 
naturally developed a_ set answering 
their particular needs very well, and as 
time passes, their inclination is to leave 
well enough alone. Sometimes the rea- 
sons for the continued use of a label may 
be obscure to the public at large but very 
cogent to those most concerned. In the 
early development of the distribution of 
preserved foods in tin and glass, many 
foods were called after living birds or 
animals, a trend, it may be noted, that 
has been very largely abandoned al- 
though we wil! at once think of Swans- 
down Cake Flour and its large swan at 
present adorning the package. The 
Borden Company many years ago labeled 
one of its many brands of condensed milk 
for use in cooking and otherwise about 
the home: “Champion Brand” and deco- 
rated the principal panel with a rooster 
who from his attitude seemed to be truly 
a “Champion.” Introduced through nec- 
essity at one time among a large number 
of foreigners, these users of “Champion 
Brand” when ordering again to replenish 
stocks, asked for “Bird milk.” The name 
stuck, sales continued at a satisfactory 
rate for several years and the brand 
name and label were continued. As far 
as I know, it is still registered as the 
property of the Borden Condensed Milk 
Company. Here is a typical example of 
the obscure meaning to the public at 
large which I have mentioned, but a 
valuable asset to the owner under certain 
circumstances. 


AN EXAMPLE 

Cranberry Canners, Inc., over a period 
of years have gone along with a labeling 
program that in the main has accom- 
plished its objectives and proven itself 
to the owners. Examination of the prin- 
cipal labels shows that the Cranberry 
Canners Inc., have provided a label that 
should do much toward creating in- 
creased good will for the product and 
increased sales. Take their label on 
Ocean Spray Jellied Cranberry Sauce. 
The “Ocean Spray” is dominant in the 
principal label, the product in use is il- 
lustrated immediately under the Trade 
Mark name. Then the product designa- 
tion is listed and in hard-to-miss charac- 
ters we find that the product is “Ready 
to serve” and that it carries the seal of 
“Good Housekeeping.” The product be- 
ing what it is, a helpful suggestion to 
the housewife is carried along the top 
of the label: “To open, cut the can above 
this line and punch hole in opposite end 
of the can to let in air. Contents will 
slide out as solid jelly.” We read on the 
back panel this admonition: “Serve 
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Cranberry Sauce in fancy shapes.” “It’s 
easy to cut Ocean Spray Cranberry 
Sauce in fancy shapes! And _ because 
Ocean Spray is firmly molded, it will al- 
ways stand up, even in warm weather.” 
Then follows an offer to send three plas- 
tic cutters, a turkey, a bunny and a 
Christmas Tree for three labels and 
twenty-five cents, or one cutter for a 
single label and ten cents. The offer 
ends with these suggested uses for Jel- 
lied Cranberry Sauce. “It’s fun to deco- 
rate meat platters, salads, desserts with 
gay cranberry garnishes.” 

The four color label on white is attrac- 
tive and has served its purpose well for 
many years. In contrast to the buff 
background of their label for whole 
cranberry sauce, the different products 
are fixed in the minds of users by the 
color background. Of course, the in- 
gredients of each can are mentioned as 
sugar, cranberries and water. 

In the minds of a few, cranberries 
have always been noted for their high 
iodine content. This, in itself, is a valu- 
able sales point in the opinion of those 
living in the goitre belt especially. This 
feature might well be included on each 
label as long as claims can be substanti- 
ated. Wartime necessity may have pre- 
vented the adoption of the other sugges- 
tion I have to make but the label with 
the white background lacks a little in 
“Life” and “Lift.” A calendered finish 
or a varnished label would brighten up 
the sales presentation and make the label 
more attractive on the shelves. 

Looking next at the label for Whole 
Cranberry Sauce, printed in the same 
color scheme and intended for the net 
weight not less than seven pounds con- 
tainer, we note that the Trade Mark 
name, “Ocean Spray” is carried out in 
the identical handlettered script but is 
actually smaller than that on the label 
for the sixteen ounce can. This may be 
a minor detail but it might have been as 
large as the latter. Not intended pri- 
marily for domestic users Cranberry 
Canners Inc., have included on the two 
side panels of this label recipes for 
Cranberry-Orange Relish, Cranberry Pie 
as well as Mock Cherry Pie. They also 
admonish readers as follows: “Always 
serve Cranberry Sauce with Chicken and 
Turkey. Tradition, good taste and good 
flavor demand that Cranberry Sauce be 
served with chicken and turkey whether 
prepared as a roast, broiled, fried, fricas- 
seed, or a la king.” 

Another suggestion here is that the 
Cranberry Canner’s Inc., might well fol- 
low the lead of Stokley’s Inc. and others, 
and print these and other recipes on the 
back of the label on the household con- 
tainer. The more information one can 


get in the hands of the ultimate user, 
the greater will be the resultant use, 
Further suggested uses are that “Ocean 
Spray Cranberry Sauce may be served 
just as it comes from the can or made 
into delicious cranberry relishes, tarts, 
pudding or pies.” The number 10 can 


of Cranberry Juice Cocktail carries 
seven suggestions as to use. Both panels 
are covered with them. A_ Thirst 


Quencher, a Mixer, Syrup, Ice Cubes, 
Fruit Cup, Gelatin Desserts and Corn 
Starch Puddings, Cranberry Sherbet. 
Also Cranberry Frappe. Spot labeling 
seems to be the order of the day in these 
times but when normal, a larger label on 
a No. 10 can would call more attention to 
the varied uses of Cranberry Cocktail. 

We next go over six spot labels for 
smaller packages, Whole Cranberry 
Sauce, 19 ounces, Orange-Cranberry 
Marmalade, 16 ounces, Cranberry Juice 
Cocktail Split, Cranberry Juice Cocktail, 
32 ounces net, Ocean Spray Dehydrated 
Cranberries and Jellied Cranberry Sauce, 
19 ounces net weight. These are prac- 
tically all the same size, we suggest the 
size might vary somewhat toward the 
larger size for the nineteen ounce con- 
tainer. 

In view of my suggestion concerning 
the value of mentioning the iodine con- 
tent of cranberry sauce it is interesting 
to note that the label for Cranberry 
Juice Cocktail contains the following 
statement: “A food drink; made from 
the pure juice of selected cranberries rich 
in iron,: iodine, calcium, phosphorus, 
magnesium, Vitamin A and C. Aids di- 
gestion.” In view of this, no doubt Cran- 
berry Canners Inc. are fully aware of 
the sales value of the statement as to 
the chemical content of their products, 
and I will expect to see the proper state- 
ment carried on future labels as they are 
ordered after present stocks are gone. 

To our large number of readers we 
make this concrete suggestion: It is quite 
probable that you have in your products 
some unusual feature or features that 
will help you sell more of the govds. 
Search your experience records and see 
if this is not true. If it is, act on the 
suggestion given here and carry an Ap- 
propriate message on each label of your 
output. Remember this article and ‘he 
experience of Cranberry Canners | iat 
they were canning a food product : ich 
in a food element not contained by m»ny 
other canned foods in such abund:.nce 
and yet they are not making the ci \im 
on all products. All this of cours: if 
chemical analysis bears out such cl: ms 
as I have suggested and that the c im 
may be made truthfully. When you Icarn 
that this is the case, take every pos ‘ble 
advantage of the fact. Your future -.iles 
and profits will increase as you do! 
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PHILLIPS PACKING CO., INC. 


Peace-Time Packers of 59 Varieties 
of Phillips Delicious Canned Foods 
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For the successful operation of a pea or 
lima bean cannery, no mechanical equip- 
ment is so important as efficient and eco- 
nomical hulling equipment. Machines that 
will thresh the highest percentage of the 
quality from the vines, that reduce break- 
age and save peas, largely determine the 


profit. 


For this reason, Hamachek Ideal Viners 
and equipment are playing an increasingly 


important partin the production of canned 


and frozen peas and lima beans. 


KEWAUNEE WISCONSIN 


| Established 1880 @ Incorporated 1924 
GREEN PEA HULLING SPECIALISTS 


: 
q 
\\ Qs 
> 
im 
EPrompt 
MACHINE CO 
: 


THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Government Gives Green Light Go-ahead 
Signal to Canners—More Food Needed, Not 
Less—Until Long After V-J Day—DMore 
Severe Action Needed on Strikes— 
Entire Market Is in the Future 


THE GREEN LIGHT—This week all can- 
ners got the green light that will permit 
them to go full steam ahead. We refer 
to the decision, given elsewhere in this 
issue, that canners will be permitted to 
add into their costs the increases in labor 
rates and also increased crop prices— 
over last year. Many were worried about 
this and more than half inclined to re- 
duce their efforts. One well known can- 
ner, endorsing our urge to pack canned 
tomatoes rather than tomato products, 
said that he could get the labor, and the 
acreage, and would be willing to comply, 
even if there were no profit in the goods, 
but that the losses under his ceilings 
were more than he could handle. Here 
is a complete answer to his worries, and 
he can go to it to the limit of his ability 
to produce and we know he will. 

This ruling came as no surprise to us. 
The Government has been bending every 
energy to get out the food, and they have 
never asked the producers to operate at 
a loss. In this far flung country, with 
its millions of individuals, there could 
not help but be some who considered 
their costs higher than the prices set 
under ceilings. They would feel offended 
if told that they could not produce as 
efficiently as the vast majority, and of 
course there must have been substantial 
reason why this was so, but the Govern- 
ment wanted everybody in on this big 
drive, and so it raised the bars, over 
what it previously thought were ‘neces- 
sary. That is one of the peculiar things 
about this war-drive: many canners are 
entirely satisfied with the percentage of 
profit they have been able to make, while 
other, equally honest and patriotic can- 
ners, felt that they were losing heavily 
on every sale, and all on the same prod- 
uct! That is nothing new, because it has 
been true all over the years in this can- 
ning industry. 


crRoPS—Now the whole question comes: 
to get the good crop weather that will 
enable all canners to run, night and day 
if need be, to produce the maximum of 
canned foods. Because that is what is 
needed, not merely as a market operation 
at a profit, but to feed our own people, 
and particularly our great armed forces, 
as well as millions in Europe. The mis- 
taken idea has gotten about—due to lack 
of deep thinking—that now that the 
European war has ended we will need 
but half the amount of foods. On the 
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contrary we will need more food, until 
V-J, as all officials point out. The rea- 
son may be found in the account of the 
WSA used as editorial this week. But 
as we have said before: while in Europe 
it was possible, in emergencies to get 
added foods at hand or nearby, there is 
no such possibility in this Pacific war. 
All the food has to come from here, and 
the pipe lines must be kept filled if we 
do not want to starve those brave boys 
and girls doing the fighting. Even today 
we have 12% million citizens in the 
Armed Services. And in addition, as 
Mr. Marvin Jones, WFA points out 
about our people at home: “Naturally 
the demand for food has been terrific. 
For the first time in our history our 
people were working harder, needed more 
food, and have had the income with 
which to buy it. This is as it should be.” 

Will they get the crops? We believe 
they will. The Lord seems to be on our 
side, and the crops will come through. 
Plan it on that basis so that you will not 
be caught unprepared. 

Speaking of truck crops (for the green 
market) a recent USDA report says: 

“Indicated tonnage of 1945 spring 
crops, expressed as percentages of 1944 
and the 10-year averages, respectively 
are: Asparagus—95 and 113; lima beans 
109 and 109; snap beans—93 and 72; 
beets—133 and 66; cabbage—123 and 
121; cantaloupe—105 and 97; carrots 
—115 and 145; cauliflower—94 and 108; 
celery—126 and 135; cucumbers—134 
and 98; eggplant—105 and 168; honey- 
ball melons—133 and 67; honeydew 
melons—110 and 54; lettuce—107 and 
141; onions—62 and 98; green peas— 
118 and 90; green peppers—135 and 128; 
shallots—157 and 94; spinach—88 and 
98; strawberries—114 and 53; tomatoes 
—125 and 157; watermelons—94 and 
107.” 

And if that be true about truck crops 
there is no reason to suppose that can- 
ning food crops will be worse off. Of 
course there are personal instances 
where the outlook is not bright today, 
but all of these ask for warm weather, 
and now they are getting it. The mois- 
ture is‘in the soil, as a rule, and the 
crops can make big progress from now 
on. 

The Crop Reports this week again are 
not as prolific as we would like to see 
them. Wish more would reply, and all 
volunteer information without waiting to 
be invited. This crop news is highly 
important. 

The huge crop of strikes all over the 
country, on all manner of productions is 
disheartening. In the Chicago truck 
strike, which the Government has had to 
take over, the Government threatened to 
enlist all men under 38. Why stop 


there? In a sense these strikes are in- 
surrections, and the strikers if they re- 
fuse to go back to work—and really 
work—they ought to be enlisted at $50 
per month, and put out on the farms, or 
doing kindred work if too old to fight. 
Our Government has been entirely too 
lenient during this disastrous war, for 
it has been disastrous, when viewed in 
the light of the many fine men and 
women we have lost—over one million. 
Putting them to work in this way would 
be more human than bringing them be- 
fore firing squads, as insurrection per- 
mits. 


THE MARKET—There may be no fu- 
tures as usually considered, but the 
whole canned foods market is in the fu- 
ture, there being no spots, and all trad- 
ing is necessarily between dealers, 
Prices are at ceilings, where sales are 
effected but all hands report “impatient 
waiting.” They may have to wait for 
more than a year. 

As was expected the Government put a 
100% holding on RSP cherries; and 
there are some other important actions, 
as’you will find in this issue. Read all 
the Market Reports and you will have 
a very clear picture of actual conditions. 

The, Almanac has been received with 
acclamation. 


NEW YORK MARKET 


Granting Canners Full Costs Will Greatly 
Help the Year’s Packs—AIl Needed Now Is 
Good Crop Weather—Spots Gone, Canners 
Unwilling to Increase Sales of ’°45 Packs— 
Buyers in the Field Trying to Persuade—Tri- 
State Peas to Go Largely to the Government 
—Hoping for Green Bean Deliveries—Crop 
Conditions Worrying Corn Canners—Citrus 
Juices Moving out of Wholesalers— 
All Fish Eagerly Sought 


By “New York Stater” 


New York, June 22, 1945 


THE SITUATION—Announcement _ this 
week by the Office of Price Admini: tra- 
tion that it will permit fruit and \ege- 
table canners to advance their ce ling 
prices on 1945 packs to offset app: ved 
increases in raw materials and ‘bor 
costs is expected to influence cannes to 
continue their plans for all-out pr: lue- 
tion this season. Some concern had een 
felt hitherto that many packers, in vieW 
of the uncertainty as to whether 0: not 
they would be able to pass on suc! I- 
creases, might curtail their packs some- 
what. Aside from this and the vsual 
flood of crop reports, the market here was 
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A Canner Can LOSE Any Day 
in the Year, Though Earning 
for Only a Few Months .. . 


Though fire may strike any day of 
the year, it is especially disastrous 
if it occurs just before or during 
the packing season. 


Lansing B. Warner, Inc., is pre- 
pared to protect your production 
earnings, including profits, against 
any or all fire losses at a compar- 
atively low cost. 


Write us for full details. Just say 
“Tell us more about the Warner 
1944 Production Earnings Policy”’. 


SPECIALIZED INSURANCE 
SERVICE 


to the 
FOOD PROCESSING 
INDUSTRY 


DEPENDABLE AND ECONOMICAL 
FOR 36 YEARS 


GALTIMORE, 


TH. CANNING TRADE 
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Get Higher Quality & Greater Yield 


THE MIDGET HULLER 


When you use the Midget in your field work you 
know in advance just how your Peas are develop- 
ing and when to cut them, to give you your pack 
exactly as you wantit. There is no guess work 
when you use the Midget. Pods are pulled 
off the vines and hulled in the Midget to de- 
finitely determine the right cutting time. It pays 
big dividends. 
Write for full particulars, plans for walking 


fields, etc. 


THE SINCLAIR-SCOTT COMPANY 
“The Original Grader House” 
BALTIMORE 30, MARYLAND 


Maximu 
Capacity 


The increased canning plant 
production, essential during recent 
years, usually has had to be met 
without increase in production 
units or the number of employes. 


Those manufacturers equipped with production units de- 
signed and constructed to deliver extra volume without strain 
and without extra manpower have been at greatest advan- 
tage. Users of Langsenkamp Equipment invariably have 
found increased volume under war conditions easier to 
achieve. 

For more than a quarter of a century Langsenkamp de- 
sign and construction has increased output both in unit and 
man-hour volume—without sacrifice of quality. More manu- 


year 


sential ony =perating 


maximum 
results. 


facturers of tomato, pumpkin and other fruit and vegetable 
products will want the extra capacity of Langsenkamp 
Equipment for the days ahead. 


F. H. LANGSENKAMP CO. 


“Efficiency in the Canning Plant” 
227-231 East South St, Indianapolis 4, Ind. 


Representatives: King Sales & Engineering Co., San Francisco; 
Tom MclLay, P.O. Box 14, Port Deposit, Maryland 
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barren of new developments during the 
week. Distributors continue on the look- 
out for replacements, but the spot mar- 
ket is cleaned up, and packers generally 
are not willing to accept additional busi- 
ness on 1945 packs, either on memoran- 
dum or “firm” orders. 


THE OUTLOOK—-With inventories con- 
tinuing to decline as retail calls for 
canned foods remain active, chains and 
wholesalers are making every effort to 
place commitments on new packs. Many 
buyers are making the long pilgrimage 
to the West Coast to personally inter- 
view fruit packers, and are covering the 
Midwest canning regions en route home. 
In view of the extremely tight supply 
position and outlook, as well as travel- 
ling difficulties these days, particularly 
on the Pacific Coast, it is surprising that 
buyers continue these “buying trips,” 
which generally are productive of noth- 
ing but promises that could be received 
just as well by letter, wire, or long 
distance. 


TOMATOES—With somewhat disturbing 
crop reports reaching the trade, and can- 
ners emphasizing their intention to pack 
products this season, rather than peeled 
tomatoes, jobbers are rather apprehen- 
sive over the outlook for replacements 
from the 1945 pack. This concern is 
heightened, of course, by the heavy Gov- 
ernment requirements from this season’s 
pack. Distributors are centering more 
attention on the limited WFA canned 
tomato releases as a source for replace- 
ments, and meanwhile are making every 
effort to secure pledges of deliveries from 
thir regular supply sources. Spot toma- 
toes are in good demand, but supplies 
are seemingly a thing of the past. 


PEAS—Reports from the Tri-States this 
week emphasize canners’ belief that after 
filling Governmental set-aside require- 
ments, they will have little or nothing 
to offer their regular trade. In the Mid- 
west, where canning operations are now 
under way, the outlook is better. Job- 
bers’ stocks are on the short side on all 
grades, and indications point to a de- 
mand far in excess of commercial market 
supplies during the next few months, un- 
less pack totals should exceed all current 
estimates. 


BEANS—With canners in the Tri-States 
now running, the trade is looking for 
some early deliveries. While canners 
continue to emphasize heavy Government 
set-asides, the belief is held here that 
fair offerings of standard and extra 
standard green beans may be looked for 
within the next sixty days. 


coRN—Unfavorable planting and crop 
reports feature the corn situation this 
week. Distributors have placed tenta- 
tive orders with their regular sources of 
supply, and will mark time on this item 
pending the completion of the more 
pressing task of lining up supplies of the 
earlier vegetable packs. 


WEST COAST FRUITS—With California 
canners now starting their season’s run, 


interest in the canned fruit situation 
has heightened, Peach and pear crops 
are reported as good, and a fair apricot 
production also looms. Canners are re- 
ported to be running into unexpectedly 
sharp competition from quick freezers 
for raw fruit supplies, however. The 
next few weeks should clarify the out- 
look for civilian market supplies. 


ciITRUS—There is a good movement in 
canned citrus juices from the wholesal- 
ing to the retailing trades, with orange 
juice meeting with an improved call. 
Some additional bookings of California 
orange juice for early shipment eastward 
is reported, and buyers are still actively 


seeking to place commitments on 1945-46. 


pack grapefruit, blended, and orange 
juices with Florida and Texas canners. 


PINEAPPLE—Reports from Hawaii in- 
dicate that, with the packing season al- 
most at hand, production will not be as 
gocd as was the case last season, except 
in the case of juices. 


SALMON—Active demand for salmon at 
resale is reported here, but the market 
is barren of supplies and wholesalers in 
most cases are unable to help their re- 
tail customers in the matter of replace- 
ments. 


OTHER FISH—Tuna packers are plan- 
ning for increased runs, but the short 
supply position in vegetable oils will 
necessarily interfere with packing sched- 
ules. . . . Maine sardine production has 
shown no improvement, and the civilian 
trade is necessarily taking a back seat 
while production moves into Government 
channels. . . . Jobbers here are actively 
seeking shrimp but the market is in a 
sold-up position. . . . Some bookings of 
new pack Canadian lobster have been 
confirmed, and limited supplies will 
shortly be available to the trade here. 


CHICAGO MARKET 


Strike Flares up Again—Weather Continues 

Unfavorable—Only Market Hope Is for Early 

Jap Defeat—No Room for Particular Speci- 

fications—Buyers on the March to Canners 

—Too Early to Gauge Pea Pack—Canned 

Fruits Interesting but Difficult—No Relief 
for Two Years—Tuna Arriving 


By “Midwest” 


Chicago, June 22, 1945 


TRUCK STRIKE AGAIN SLOWS UP CHICAGO 
MARKET TRADING—Evidently the truckers 
here never heard of the “no. strike” 
pledge. They are at it again! Out of 
town shipment and local deliveries are 
curtailed. It’s another blue note added 
to the under-stocked distributor. Now 
he can’t even sell or deliver cereals! 


CHICAGOLAND DISTRIBUTORS STILL WAIT- 
ING FOR IMPROVED WEATHER AND START OF 
NUPACK DELIVERIES—With the Fourth of 
July less than two weeks away local 
and area distributors keep refraining 


“Weatherman, what next?” At jis 
time of the year hot, sunny weat er 
should be the order of the day. Inst: ad 
continued rain, showers, overcast sk °s, 
and sometimes cool snaps persist. This 
kind of weather, while only a potential 
threat or danger now, will echo back in 
the months ahead. It is beginning to 
lock and sink in with even the most 
bearish type buyers that maybe 1945 is 
not the year for bumper productions of 
canning crops. Already Midwestern 
asparagus, as far as civilian trade is 
concerned, can be forgotten. Peas, Corn, 
Tomatoes and Beans will not reach orig- 
inal WFA goals. There will be civilian 
deliveries but extent will be governed 
more by the weather than any other 
yardstick. 


INCREASED GOVERNMENT QUOTAS are a 
distinct trade blow. The 3% increase on 
Peas announced last week was the tipoff. 
Whether the new food Administration 
7/1 can stave off excessive armed forces 
demands remains to be seen. As yet, 
nobody has been able to stand up to and 
force the hand of the S.O.S. brass hats. 
They are buying for a reduced army, yet 
needs mount until it looks as if a uni- 
form will be the only passport to such 
extinct canned foods as salmon, bartlett 
pears, and fruit cocktail. Evidently the 
only trade hopes are on an early Jap 
capitulation with subsequent slashing 
set-aside reservations. It will be liter- 
ally weeks before any sizable nupack 
trade deliveries hit the Windy City. With 
crops late, production is that much late 
or later and all deliveries will be even 
more delayed than in ’43 and ’44. The 
buyer who will take “a car of unlabelled 
peas” will again be king pin on trade 
shipments. Special specifications, sample 
requests, and other hampering restric- 
tions by old line houses, not in tune with 
tcday’s buying practices, will create 
bottlenecks in plants. Many operators 
will simply bypass those orders. 


BUYING COMPETITION ACUTE—“By rail, 
plane, bus (and even one instance of 
hitch-hiking) they come.” Yes, we are 
talking about those perennial optimists 
or today’s canned foods buyers. In ‘orce 
these visiting firemen are already hi'ting 
the trail into Wisconsin for Peas. In 
many instances attractive side dea!» are 
rumored. Some Chicago wholes: ‘ers, 
unable to leave their desks, are p! cing 
brokers on their payrolls via a re: iner 
fee or buying bonus setup. Thus hese 
brokers may compete with the na >nal 
chains, buying organizations, and ‘her 
large direct buyers. With costs u; and 
ceilings out to net the maximum pv ible 
in this perhaps the last year, the: will 
be king pin of the selling parade. 


PEAS—Production to date can | rdly 
be called that. Runs are short anc very 
unsatisfactory profit-wise. It w — be 
mid-July before any accurate estir tion 
can even be made on the Wisconsin ack. 
A long shot guess would place it low 
’44 and more like ’43 in quality vith @ 
heavy percentage of sub and poor ‘and- 
ards. 


June 25, 1945 


THE CANNING TRADE 


: 


\NNED FRUITS—Altho the West Coast 
sw et cherry crop is reported at high 
le. Is not a whisper emanates eastward 
on any possible commercial deliveries. 
Pc haps West Coast jobbers will absorb 
th pack and then resell. R.S.P.’s go 
10: % to Government! At present ration 
any type canned cherries will 
move thru distributing channels like 
grcased lightning, so buyers are rather 
anxiously waiting. The feeling is grow- 
ing around town that civilian apricot 
deliveries this year are going to be 
niggardly compared with bumper 1944 
shipments. Thus in the resale’ market 
sellers are asking full class 3 markup as 
contrasted to 6-10% just 30 days ago. 
Some token quantities of Pineapple Juice 
have just been released in the Chicago 
market and tho points are astronomical 
it’s moving fast to pantry shelves. Un- 
less the unforeseen happens like early 
V-J Day, wholesalers are about recon- 
ciled to marking out Cling Peaches, 
Bartlett Pears and Fruit Cocktail, except 
for straggly miserly pool car lots that 
may come thru later. It will probably 
take the ’46 and even ’47 packs on fruits 
to fill vacant spots at all distribution 
levels, even should war end before sum- 
mer 46. For this reason, strong markets 
and uninterrupted demand will last thru 
another two seasons after this one. Re- 
conversion may be heavenly days to fruit 
canners, especially if price controls are 
lifted. 


CANNED FISH—At long last Tuna is 
arriving in Chicago. This is just the 
start (the trade hopes) on a summer 
supply improvement. Quite a lot is mov- 
ing out to small jobbers in the country 
at resale markups. Evidently Coast 
packers of Fish like other product prefer 
large shipments to key distribution 
points, rather than many small pool car 
orders. And with the Coast labor situa- 
tion one can hardly blame them. About 
the only other canned fish being offered 
are minced clams from West Coast and 
Sea Mussels from local primary dis- 
tributors. Both are moving exceptionally 
well. No relief is expected on Shrimp, 


‘Oysters, Crabmeat, Lobster or Salmon 


for many months, if then. 


REORGANIZED 


The Sunnyside Packing Co., Inc., Sun- 
nyside, Wash., has been reorganized and 
this year’s pack of fruits and vegetables 
is expected to be about three times that 
of last year, with several new items 
added. The concern is headed by H. G. 
Bauer, who is also the selling agent. 


ELECTED CASTLE & COOKE V.P. 


C. J. Henderson, formerly associated 
with the Hawaiian Pineapple Co., Ltd., 
Honolulu, T. H., has been made a vice- 
president of Castle & Cooke, a firm 
prominent in the sugar and pineapple 
industries of the Hawaiian Islands. 


LEE designs and builds special ‘‘custom built’’ 
corrosion resistant equipment to meet most 


CALIFORNIA MARKET 


Crops the All Important—Apples Big, Apri- 
cots Larger Than Normal but Far Short of 
’44 Record, Cherries Better, Peaches Little 
Less Than '44, Peas Poor Crop, Prunes Fine 
Crop—Olives More Important—Recent Olive 
Prices—Oil Production—Spinach and Pea 
Packs Disappointing—Warmth Helps 
Tomato Crop—Also Asparagus— 
Labor Troubles 


By “Berkeley” 


San Francisco, June 22, 1945 


crops—Crop conditions are of, prime 
importance this year, with canners more 
intent on keeping in close touch with 
these than on the market for the canned 
product. It is no secret that there will 
be a ready market for everything that 
can be placed in tin or glass, but just 
how much will be available remains for 
Nature to decide. The latest report of 
the California Crop and Livestock Re- 
porting Service, as of June 1, includes 
the first of the seasonal forecasts for 
1945 crops of peaches, pears, prunes and 
walnuts. May weather was cooler than 
usual throughout the State, but only a 
few crops have suffered through this. 
Prospects are for a larger apple crop 
than was harvested last year, both Gra- 
vensteins and later varieties having set 


ate better suit PROCESSING KETTLES 


REGARDLESS OF SIZE 


exacting requirements of the 
processing industries. Submit 
your difficult and complicated 
processing problems to LEE en- 
gineers,—they will be 
glad to cooperate with 


/SERLIN CHAPMAN Perforated Crates are 
« signed to protect the most costly article 
tat the canner has—A CAN FILLED WITH 
. OD, and at the same time assure uni- 
f rm circulation of steam. The smooth 
‘ elded bottom assures you of a perfectly 
« ‘en stacking platform and the heavy 
| oiler plate steel sides, provide MAXIMUM 
| \OTECTION for your cans. 


BERLIN CHAPMAN CO., Berlin, Wis. 
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METAL PRODUCTS CO., Inc. 


Lee Precision 
Built— for 
economy of 
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long life. 2 
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every Industry. 
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well. A crop of 184,000 tons of apricots 
is forecast, against a record crop of 
324,000 tons in 1944. This will be more 
than double the 1943 yield, however. The 
best crops are in the Winters and Brent- 
wood areas, which provide most of the 
tonnage for fresh shipment. Shipments 
to the Eastern markets began on May 24. 


Cherries promise a_ production of 
30,800 tons, of which about 45 per cent 
will be Royal Anns and 55 per cent other 
varieties. To June 7, 587 cars had been 
shipped outside the State, as compared 
to 440 cars to the same date a year ago. 
The crop is larger than last year, but 
the fresh markets are more active. The 
season has been quite favorable for figs 
and orchards are in good condition, so a 
good crop is expected. Grapes have made 
a good start and it seems that another 
large crop is in the making. Olives had 
passed full blossom by June 1, but the 
probable size of the crop cannot be 
estimated until the customary shed has 
occurred. Total peach production may 
be a little less than last year, although 
very good crops are in prospect. The 
June 1 indications show a probable pro- 
duction of 453,000 tons of clingstones 
and 292,000 tons of freestones. Pears 
promise a good crop, with prospects of 
large fruit, clean of scars and injuries. 
Present indications point to a crop of 
251,000 tons of Bartletts and 35,000 tons 
of other varieties. The plum crop pro- 
mises to reach 73,000 tons, with quanti- 
ties now reaching the fresh markets. 
Present conditions indicate a crop of 
212,000 tons of prunes, but spring shed- 
ding has not ended. This compares with 
a harvested output of 159,000 tons in 
1944, Walnuts will be a lighter crop 
than in 1944. 


OLIVES—Production of olives in Cali- 
fornia has become a rather important 
item in the State’s economy in recent 
years, with canning and oil making ac- 
counting for large quantities at very 
high prices to growers. Since the start 
of the war in Europe growers have given 
their orchards improved care and in some 
instances have rejuvenated plantings 
tliat had previously been neglected. 
There are now about 2,500 acres of bear- 
ing olives in the State, with something 
like 1,000 acres not yet in bearing. Dur- 
ing the last 25 years there have been 
years when growers received an average 
of not more than $32 a ton for the fruit 
delivered by them, the low water mark 
being reached in 1932. The average price 
in 1943 was $178 a ton. In that year 
the average price paid for canning olives 
was $174 a ton, with oil crushers paying 


an average of $181, and shippers $190. 
Those who bought olives for Spanish, 
Greek and Sicilian style packs paid an 
average of $174 a ton. On the basis of 
48 pints per case it is estimated that 
there were 1,135,000 cases canned from 
the crop of 1940, 1,169,000 from the crop 
of 1941, 752,000 from the crop of 1942, 
and 1,081,000 from the crop of 1943. 
Olive oil production is estimated at 
1,564,000 gallons from the crop of 1940, 
1,132,000 from that of 1941, 1,368,000 
from the crop of 1942, and 1,144,000 gal- 
lons from that of 1948. The crop is 
harvested very late in the calendar year 
and much of the canning and pressing 
of oil is done early the following year. 


DISAPPOINTING—Spinach and pea packs 
proved disappointingly small with most 
California canners this year and green 
bean packers are wondering what is in 
store for them. Beans can be counted 
on to run more closely to form than 
either spinach or peas and acreage is of 
more importance. Acreage seems to be 
about the same as last year in the lead- 
ing producing areas, lack of labor and 
lack of poles having held down any ex- 
pansion planned. Canned green beans 
are not enjoying the same degree of 
favor in the trade as are some other 
items in the vegetable list, but there are 
plenty of inquiries for the top grades 
in both spots and futures. The feeling 
is general, however, that there will be no 
difficulty in moving all that can be 
canned in this State this year. 


TOMATOES—Tomato plantings look 
much more satisfactory than a couple of 
weeks ago, a spell of warm weather 
having given them conditions exactly to 
their liking. The need for pest control 
becomes more evident each season and 
growers are already dusting or spraying 
fields. Tomato products of last year’s 
pack are still moving out of warehouses, 
with every indication that all will be 
gone before new pack is available. Buy- 
ers continue to urge canners to increase 
packs of whole tomatoes. Now if they 
would help supply some of the labor nec- 
essary for this all would be rosy. 


ASPARAGUS—Asparagus canning has 
been coming along in good shape, with 
warmer weather speeding up deliveries 
to canneries of late. The only discon- 
certing news is that from Sacramento to 
the effect that 800 workers there have 
quit their jobs in a jurisdictional dispute 
between two AFL unions. Four hundred 
quit at the plant of Libby, McNeill & 
Libby, with an equal number at the plant 
of the California Packing Corporation. 


FOR CANNING OR 


CORN CANNING 


Comoerany Westainster. Ma. 
HUSKERS—CUTTERS—TRIMMERS —CLEANERS 
SILKERS—WASHERS and GRINDERS 


FREEZING 
FANCIEST WHOLE-KERNEL CORN 


EQUIPMENT 


Operations at the latter plant lin:ped 
along for a time, however, with a crew 
of 200. Workers quit when their lea:‘ers 
demanded that the Seafarers Inte:na- 
tional Union be recognized as the col- 
lective bargaining agent. William G) en, 
president of the AFL had sent an exvcu- 
tive board order to the union to affiliate 
with the Teamsters’ Union. 


WEST COAST NOTES 


HARRY H. HENRICI has retired as presi- 
dent of the Johnson-Locke Mercantile 
Co., San Francisco, Calif., an old estab- 
lished food selling concern, and has been 
succeeded by H. T. Frost, formerly vice- 
president. This concern was founded in 
1888, succeeding to the business of the 
William T. Coleman Co., and Mr. Hen- 
rici had been associated with it for 55 
vears. He had been president since 1915, 
Mr. Frost is also a pioneer member of 
the Co., having joined it more than 45 
years ago, and had been vice-president 
since 1931. J. B. Phelps, former sales 
manager, has been elected vice-president 
and has been succeeded by C. E. Miller, 
Canned foods are a feature of the lines 
handled for manufacturers. 


THE KEYSTONE CO., of San Jose, Calif,, 
has taken over the exclusive distribution 
of Hunt Foods, Inc., “Hunt for the Best” 
and Richmond-Chase Co.’s “Heart’s De- 
light” brands of canned foods for Santa 
Clara, Monterey, San Benito and Santa 
Cruz counties. 


GROWING — The California Canning 
Peach -Association, San Francisco, has 
launched its 10th season with a member- 
ship of 750 growers, compared with 101 
members when it was formed in 1936, 


GULF STATES MARKET 


Alabama Ends Shrimp Season—Forced into 
Gulf Now—Only Few Oysters— 
Hard Crabs Fall off 


By “Bayou” 


Mobile, Ala., June 22, 145 


ALABAMA SHRIMPING SEASON «LOSES 
JUNE 23—Ben Morgan, State dire: ‘or of 
conservation, announced on June |} that 
the shrimping season in Alaban will 
close on June 23. This means tl! t the 
boats will not be allowed to traw! .n the 
waters of that State, which affe ts all 
inside waters—including all of 
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Bay and Mississippi Sound North of 
Da: phin Island. 

No State has any jurisdiction in the 
Gul! of Mexico three miles beyond the 
sho:e, therefore shrimp boats may trawl 
in the Gulf of Mexico three miles out 
from the shore. 

However, it is difficult to do regular 
trawling in the Gulf, due to disturbances 
which occur quite frequently, as_ the 
shrimp boats are mostly small and can’t 
stand too rough weather. They have to 
be on the lookout for these disturbances 
and they have to run into harbor when 
the Gulf starts to getting rough. So 
they have to watch for their chances 
when the Gulf is calm. 

Morgan also announced that the 1945- 
46 shrimping season in all waters of 
Alabama will open on August 1, which 
makes the shrimping closed season in 
Alabama this year only last five weeks. 

The conservation law passed in Ala- 
bama several years ago made the shrimp- 
ing closed season each year from June 1 
to August 1, but it gave power to the 
seafood Commission to extend it or 
shorten it if in their judgment the size 
of the shrimp and conditions required it. 


SHRIMP PRODUCTION — Louisiana is 
practically the only area in this section 
producing any shrimp now and she pro- 
duced 1,724 barrels last week against 
2,720 barrels produced the previous week. 

Alabama produced 156 barrels of 
shrimp last week, Biloxi, Mississippi, 18 


MU”°FREESBORO, st 


Prepare For Harvest Now ! 


Take no chances 
USE THE BEST 
prices submitted upon request 


R VERSIDE MANUFACTURING CO. 


barrels and none were reported by Texas. 
The size of the shrimp produced in 
Louisiana last week were small and 
medium, which was the same in Alabama, 
but Biloxi produced large shrimp, which 
might indicate that the closed season for 
shrimping in Mississippi is now on and 
the boats have had to go in the Gulf for 
shrimp, which are invariably large. 


OYSTERS—Louisiana is the only State 
producing oysters in commercial quanti- 
ties in this section. Alabama and Mis- 
sissippi produced a few, which are served 
locally by the restaurants in the coast 
towns. 


HARD CRABS—Louisiana produced 
42,820 pounds less crabs last week than 
the previous week, yet Alabama produced 
20,000 pounds more crabs last week and 
Biléxi, Mississippi, 5,550 pounds more 
crabs. 

Last week’s production of hard crabs 
was: Louisiana, 405,450 pounds; Ala- 
bama, 31,000 pounds; and Biloxi, 28,630 
pounds, making a total of 465,080 pounds 
last week, against 482,350 pounds pro- 
duced the previous week. 


A few of the hard crabs produced are 
disposed of as dressed crabs, which the 
housewife uses for gumbo and stew, but 
the bulk of it is used for fresh-cooked 
and processed crab meat. About fifty 
per cent of the crab meat produced in the 
New Orleans area is packed processed. 


NEW BROKERAGE CURBS 

Much interest was evident in industry 
circles this week in disclosure that dis- 
tribution of brokerage fees to buyers in 
the form of advertising or promotional 
allowances has been declared illegal by 
the United States Circuit Court of Ap- 
reals in Chicago, in upholding a com- 
plaint brought some time ago by the 
Federal Trade Commission against 
Modern Marketing Service, Inec., and 
Red & White Corporation, as well as a 
number of sellers and buyers who dealt 
with these organizations. 

The court’s findings in this case, it is 
expected, may lead to further FTC com- 
plaints involving other buying or cooper- 
ative groups. 

Processor interest in the proceedings 
stems principally from the fact that dis- 
tributors in competition with other buy- 
ers who have received the benefit of bro- 
kerage payments in the form of adver- 
tising or promotional services, but who 
received no such concessions from the 
sellers involved, may now bring triple 
damage suits against the sellers, under 
the provisions of the Clayton Act, as 
amended by the Robinson-Patman Act. 


GETS NEW POST 


Best Foods, Inc., this week announced 
the appointment of Alan Randall as as- 
sistant director of advertising and mer- 
chandising. He has been associated with 
the company for the past four years. 


Write for Catalogue and further particulars 


MORRAL BROTHERS, INC., Morral, Ohio 


MORRAL CORN HUSKER 
Either Single or Double 


MORRAL CORN CUTTER 
Either Single or Double Cut 
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SUGAR ALLOWANCES CUT 
(Continued from page 8) 

curing and canning the same meats as 

last year. 

Uses for which provisional allowances 
are granted follow: 

1. Curing, processing or packing pick- 
led and cured fish, shellfish, poultry 
products. 

2. Curing, processing or packing meat 
products such as dry cured pork prod- 
ucts, dried and corned beef, canned 
luncheon meats, canned spiced ham, 
tongue, mutton, etc. 

3. Frozen fruit. 

4. Canned, frozen 
drated cooked beans. 

5. Canned and bottled fruit juices. 

6. Canned or bottled soup. 

7. Tomato catsup and chili sauce. 


bottled or dehy- 


8. Condensed milk, packaged in con- 
tainers holding more than one gallon. 

9. Canned and bottled fruits. 

10. Canned and bottled vegetables. 

Applications for provisional allow- 
ances of sugar should be made to the 
local War Price and Rationing Board or 
to the district office where the industrial 
user is registered (except for sugar for 
condensed milk where application is to 
the national office). 

The information that is necessary for 
applications and reports of industrial 
users who obtain provisional allowances 
is similar for the various products. 

Complete information may be obtained 
by reference to the regulation (Amend- 
ment 21 to 2nd Revised Ration Order 3—- 
Sugar), which has been rewritten with 
practically all of the information re- 
garding a particular product in one 
place. The regulation also includes tables 
that state the maximum sugar allowance 
for canned and frozen fruits and vege- 
tables. 

SUGAR FOR CANNED 
VEGETABLES 

That part of the order regulating the 
use of sugar for canning vegetables fol- 
lows: 


Sec. 19.9. Provisional allowance for 


producing canned and bottled vegetables 
—(a) General. 


An industrial user may 


get a provisional allowance of sugar to 
can or bottle the vegetables listed in 
Table III of Section 20.1 of this order. 

(b) A provisional allowance may not 
be granted for producing “home proc- 
essed foods” as defined in section 26.1 
of Revised Ration Order 13. 

(c) How to apply.’ A provisional al- 
lowance for canning or bottling vege- 
tables is granted for three-month periods 
corresponding to the quarterly allotment 
periods for industrial users. An appli- 
cation for such a provisional allowance 
for any period may be made at any time 
from fifteen days before to the end of 
that period. The application must be 
made on OPA Form R-315 to the Board, 
or District Office, with which the indus- 
trial user is registered. It must contain 
the following information separately 
stated for each kind of vegetable he will 
can or bottle. ° 

(1) The number of cases of 24 No. 2 
cans, or equivalent, of each kind of vege- 
table he expects to can or bottle from 
the date of application to the end of the 
quarterly period for which application is 
made. 

(2) The amount, if any, of unused 
sugar remaining from his last provi- 
sional allowance of sugar for canning 
each kind of vegetable. 

(d) Action on application. (1) The 
Board, or District Office, shall grant the 
application if it finds that the applicant 
is entitled to receive a provisional allow- 
ance to can or bottle vegetables and that 
the application gives the information re- 
quired by (c) of this section. 

(2) The amount of the provisional al- 
lowance of sugar for use in canning and 
bottling vegetables shall be computed in 
the following way separately for each 
kind of vegetable: 

(i) The number of cases of 24 No, 2 
cans of each kind of vegetable the appli- 
cant expects to can or bottle from the 
date of application to the end of the 
quarterly period for which application is 
made is multiplied by the allowance for 
that kind of vegetable set out in Table 
III in section 20.1. 

(i+) The resulting figures for each 
kind of vegetable are added together and 

' An industrial user who packs vegetables other- 
wise than in cases of 24 No. 2 cans must use the 
table of conversion factors in Section 20.1, Table 
V to convert his figures into terms of such cases. 


the result is his provisional allowance 
for canning or bottling vegetables. The 
Board or District Office shall issue to 
him a check for the amount of his pro- 
visional allowance less any unused bal- 
ance of his last provisional allowance of 
sugar issued to can or bottle vegetables, 

(e) Restriction on use. If an indus- 
trial user .receives a provisional allow- 
ance under this order for canning or 
bottling any kind of vegetable, he may 
use that provisional allowance only for 
packing that kind of vegetables and only 
in an amount not to exceed the quantities 
allowed by Table III, section 20.1 for the 
purpose of canning or bottling that kind 
of vegetable. It may not be used to 
produce “home processed foods” as de- 
fined in section 26.1 of Revised Ration 
Order 138. 

(f) Records and reports. An indus- 
trial user who during a calendar month 
has sugar for canning or bottling vege- 
tables must, before the sixteenth day of 
the following month, file with his Board 
or District Office with which he is regis- 
tered a written report of the number of 
pounds of sugar used by him during the 
preceding month to can or bottle each 
kind of vegetable. The report must state: 
(1) the number of cases of 24 No. 2 
cans, or equivalent, of that kind of vege- 
table canned or bottled by him; (2) the 
amount of sugar used; and (3) the 
amount of sugar unused on hand at the 
end of the month. He must keep a copy 
of this report at his principal business 
office for a period of two years.” 

TABLE HI--CANNED VEGETABLES 
(See. 20.1) 
Maximum sugar allowance in pounds per case 
of 24 No. 2 cans 
Product : 


Carrots and 


Cor — 64 
Sweet ‘potatoes (Syrup type only)... 1.20 


TABLE V- CONVERSION FACTOLS 
For Converting Dozens of Cans to Caves of 


24 No, 2 Cans 
Size Factor 
12 oz Vacuum 


Note: Multiply the number of dozen 
size by the conversion factor for that si. to get 
the number of cases of twenty-four No. 
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GALLATIN VALLEY SEED CO. 
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~ WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
men. yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
court initials, numbers, ete., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 

“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, ete. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 


from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—38 Food Machinery Buck Style Bean Snippers, 

in good running condition. Write: Lord-Mott Co., Inc., 
Baltimore 31, Md. 
FOR SALE—Bonded Power Bag and Box Stackers. Vibrat- 
ing Screens for de-watering canning wastes, for sizing, grading, 
ete., $495.00. Motor Truck Scales $440.00. More than 38% of 
Ohio Canners have at least one piece of Bonded equipment. 
Write for free catalog. Bonded Scale Co., 11 Bellview, Columbus 
7, Ohio. West Coast Distributor: Horne-Ash Machinery Co., 
1188 Harrison St., San Francisco 3, Calif. 


FOR SALE—Four late model Buck Bean Snippers, complete 
with clevator and picking table, belt driven. Snippers in perfect 
condition; now in use. Washington Parish Canning Co., P. O. 
Box 55, Franklinton, La. 

FOR SALE—Two A. K. Robins Steam Hoists; arms can be 
adjusicd to meet requirements. H. E. Kelley & Co., New 
Churc Va. 

RE«»DY TO RUN and priced for quick sale: 5 “Peerless” 
Whol Grain Corn Cutting Machines, belt drive, rotary head, in 
good .perating condition. Monmouth Canning Co., 256 Com- 
merci’ St., Portland 8, Maine. 


PR! ED LOW FOR QUICK SALE: Leffel Automatic Under- 


feed + oker, size 125 H.P. New in 1943; efficient machine in 
good «erating condition. Maine Canned Foods, Inc., 256 Com- 
merci: St., Portland 3, Maine. 


FO!) SALE—Parts of all canning machinery; also machines. 
Jelly ilers, Ointmill; Casers; Jack Elevator; Catsup Con- 
veyor; ‘ucumber Cutter; Pea Re-cleaners; Stencil Cutter; Label 
Cutter Pre-water Heater; Smoke Stack, breach saddle; Deep 
Well | wer Pump; Apple Quarterers and Peelers. L. B. Tal- 
cot, oenix, N. Y. 


FOR SALE—Ayars Gallon Tomato Filler; Urschel Dicers; 


Vegeti e Peelers; Buck and CRCO Bean Snippers; for prompt 
ane ‘. Canning Machinery Exchange, Plainview, (West) 
eXas, 
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FOR SALE—1 Model B Langsenkamp belt driven Indiana 
Pulper, good shape, with 1 set extra screen frames and five .023 
and .033 screens. 1 Model 50 Food Machinery Super Pulper, 
%&” stainless screens, belt driven, very good shape. Sunrise 
Products, Inec., Fort Pierce, Fla. 


FOR SALE—1 Tuc Husker, rebuilt. S. M. Fife, Airville, Pa. 


IN OUR STOCK—Must be sold. Jumbo Model. “D” Rotary 
Automatic and O & J Rotary Automatic Crowner; Adriance 
Single and Duplex Crowners. Heil 20th Century Bottle Rinser; 
and Kar! Kiefer Rotary Bottle Rinser; one only 18-spout Horix- 
Haller Filler for Juices; one World and one Liquid Rotary 
Automatic Labelers; three semi-automatic Labelers. Three used 
Copper Jacketed Kettles. Miscellaneous Pasteurizers, Fillers, 
Crowners, Labelers, Washers and all types food processing 
equipment. Charles S. Jacobowitz Co., 3080 Main St., Buffalo 


YOUR BEST SOURCE for new or good rebuilt equipment. 
Packaging: Semi- or fully automatic lines; Fillers; Cartoners; 
Sealers. Labelers: Bottles, Jars, Cans, ete. 125 Jacketed 
Kettles; Tanks and Vacuum Pans or Cookers, all metals; 2 
Mikro Pulverizers, No. 2 and 4 motorized; plus dozens of other 
Grinders, all purposes. 6 Stainless Clad 750 gal. Tanks or 
Percolators; 4 Heavy Duty 1,000 gal. Copper Tanks. Mixing 
equipment for every purpose; Filter Presses in wood, iron, lead, 
etc. New Syphon and Vacuum Fillers ready. Send for the new 
96 page FMC Catalog. Highest prices paid for your surplus 
equipment. First Machinery Corp., E. 9th St. & East River 
Drive, New York 9, N. Y. 


FOR SALE—One Robins Tomato Scalder; One Robins To- 
mato Washer; One 25 ft. Roller Conveyor Inspection Table; 
One 33 ft. Straight Belt Inspection Table; One Elgin Filler, 
adjustable; One #2 size Boxer; One New-Way Labeling Ma- 
chine; One Merry-Go-Round Peeling Table to accommodate 
approximately 120 peelers, with removable porcelain top sections 
for easy cleaning. Clyde Canning Co., Clyde, Ohio. 


FOR SALE—Brand new 500 gallon Stainless Steel Tanks for 
mixing or storage. Adv. 4551, The Canning Trade. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Retorts; 
Filter Presses; Labeling Machines, and Packaging Equipment. 
Adv. 4514, The Canning Trade. 


WANTED—Nailing Machines. We want 3 used Morgan or 
Doig wood box Nailing Machines quickly, any size. Will pay 
cash. Wire or phone us. Chas. N. Braun Machinery Co., 
Fort Wayne, Ind. 


WANTED—Two 500 gallon Jacketed Kettles, either glass 
lined or stainless steel. Advise best price. Leon C. Bulow, 
Bridgeville, Del. 


WANTED—Tomato Washer; 3 Retorts; some Crates; Elec- 
tric Motors, 3 phase, 2 to 20 h. p. E. L. Crowl, Westminster, Md. 


WANTED~—Single Corn Huskers, Retorts, Hand Pack Fillers. 
Hamlet Canning Co., Hamlet, Ind. 

WANTED—Jumbo Crowner and Automatic Labeling Ma- 
chines. Will pay cash; give age and price f.o.b. cars, and 
serial number. Adv. 4552, The Canning Trade. 


WANTED—Exhaust Box for tomatoes. 
Robins Return Universal preferred or similar type. 
conditicn, length, width, height, holding capacity, etc. 
ford Packing Co., Hungerford, Pa. 


No. 2 size cans. 
State make, 
Hunger- 


WANTED—Immediately, Urschel Gooseberry Snipper. State 
details. M. Singer, 2800 Medford St., Los Angeles 33, Calif. 
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FOR SALE—FACTORIES 


FOR SALE—Modern, up to date Cannery for packing toma- 
toes, located in East, in wonderful tomato country. All new and 
modern equipment, all new buildings, 11,000 square feet floor 
space. Can pack 125,000 cases No. 2 tomatoes per season. 
Plenty of help. Owner will secure acreage, help, ete. All sup- 
plies are in and factory ready to go. If necessary owner will 
stay during season. $40,000. Any other crops can be canned 
as this section produces numerous canning crops. Adv. 4549, 
The Canning Trade. 


WANTED—FACTORIES 


WANTED TO RENT—With option to purchase, a well 
equipped canning factory for tomatoes, tomato paste, peas, etc. 
Must be located not more than 200 miles from New York City. 
Preferred in Jersey or Pennsylvania. Adv. 4546, The Canning 
Trade. 


MISCELLANEOUS 


WANTED—Honey packed in any size containers. Any kind 
of Honey. Also any Fruits, Berries, Juices or Frozen and 
Brined Vegetables. Tenser & Phipps, 308 Commonwealth Bldg., 
Pittsburgh, Pa. 


HELP WANTED 


WANTED—Chemist experienced in quality foods, particu- 
larly Tomato Products, also capable of developing new items 
with large Eastern canner. Permanent position and excellent 
opportunity for ambitious person. Give full qualifications and 
salary expected. All replies treated in strict confidence. Adv. 
4544, The Canning Trade. 


WANTED-—Interested in young man thoroughly familiar 
with tomato products. Advise age, qualifications, experience, 
salary expected. Plant located splendid growing section of Ohio. 
Adv. 4548, The Canning Trade. 


WANTED—Have job, with a future, for man willing to work. 
Cannery in West Texas. Adv, 4550, The Canning Trade. 


WANTED—Factory Superintendent with food, candy or 
beverage experience. Familiar with modern packaging machines. 
Also capable of handling help. Good pay and opportunities. 
Factory located near Philadelphia. Post-war work. Write 
stating qualifications and experience. Ady. 4553, The Canning 
Trade. 


WANTED—Engineer, mechanical! or chemical, for design and 
development of new and improved food processing equipment by 
large manufacturer of food processing machinery. Please give 
previous experience, education, previous earnings, and salary 
desired. Adv. 4554, The Canning Trade. USES clearance 
required. 


All the latest data 


FORMULAE — COOKING TIMES 
COOKING TEMPERATURES 


are included in the 6th edition of 


“A Complete Course in Canning” 


The Canning Trade 
20S Gay Street 
Baltimore 2, Md. 


Price $10.00 
order your copy now. 


24 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


SUBWAY RUBWAY 

A gentleman slipped on the stair of a subway and started to 
slide down to the bottom. Half-way down, he collided with a 
lady, knocking her down, and the two continued their way to 
the lower landing. 

After they had reached the bottom, the lady, still dazed, 
continued to sit on the gentleman’s chest. Looking up at her, 
he finally said politely, “Madam, I’m sorry, but this is as far 
as I go.” 


MOTION ACCEPTED 
Chairman: “What do you think should be done with the 
garbage on the east end?” 
Council Member: “I move we put it in the hands of a special 
committee.” 


A SHORT TRIP 
A young soldier dashed madly across the dock towards the 
ferry. With a frantic leap he spanned the three feet of water 
and crashed onto the deck. ‘“Whew!” he exclaimed when he 
had gotten his breath. “I made it after all!” 
“Made what?” asked one of the deckhands dubiously. 
boat’s just coming in!” 


“This 


NO QUORUM 
A thing that always bothers me 
Is what men call a com-mit-tee; 
Whether it is yours or ours 
It keeps the minutes and wastes the hours. 
HAW 
While traveling through Hungary a heavyweight boxer got 
into an argument with a wild-looking native. 
“We will settle this on the field of honor!” cried the Hun- 
garian. “Choose your weapons!” 
“Boxing gloves,” replied the boxer. 
Mistress: “Be careful when you dust around those paintings, 
Mary; they are all Old Masters.” 
Maid: “Good gracious! Who’d ever think you’d been married 
all those times, mum!” 


“At fifty paces.” 


UP IN SMOKE 


Dear Santa Claus I beg of thee 

To put one little gift under my tree 
Of all the things that I might get 
What I want most is a cigarette! 


Son: “Dad, what was your greatest ambition when you were 
a kid?” 

Dad: “To wear long pants. And I’ve had my wish. If t!ere’s 
anybody in this country who wears his pants longer than I 
do, I’d like to meet him.” 

“Can I be of any assistance?” asked the sympathetic motorist 
of a man who was looking unutterable thoughts at a disabled 
car.” 

“How is your vocabulary?” 

“I’m a minister, sir.” 

“Drive on.” 

Boy: “Say, whatever became of those old-fashioned ga! 
fainted when a boy kissed them?” 

Gald: “Huh! Whatever became of the old-fashioned boys who 
made them faint?” 


who 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, I]. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 
BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 
A. K. Robins & Co., Inc., Baltimore, Md. 
BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, 
BUCKETS, PAILS AND PANS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K Robins & Co., Inc., Baltimore, Md. 
CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CAPPING MACHINES, Soldering. 


Ayars Machine Co., Salem, N. J. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CARTON SEALERS. 
ABC Packaging Machine Co., Quincy, IIl. 
CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 
CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chish lm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sincla'r-Scott Co., Baltimore, Md. 
CLOCKS, Process Time. 
Ayars Machine Co., Salem, N. J. 
Chishim-Ryder Co., Niagara Falls, N. Y. 
Food ‘achinery Corporation, Hoopeston, 
A. K. tobins & Co., Inc., Baltimore, Md. 
Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chish. 'm-Ryder Co., Niagara Falls, N. Y. 
Food ,chinery Corporation, Hoopeston, III. 
Hamil! n Copper & Brass Works, Hamilton, Ohio 
F. H. _angsenkamp Co., Indianapolis, Ind. 
A. K. ‘obins & Co., Inc., Baltimore, Md. 


CO! VEYORS AND CARRIERS. 


Berlit hapman Company, Berlin, Wis. 
Chish. m-Ryder Co., Niagara Falls, N. Y. 
Islan quipment Corp., New York City 


Food ‘achinery Corporation, Hoopeston, Ill. 
La Po:'. Mat & Mfg. Co., La Porte, Ind. 
Pohlr & Lorenzer, Inc., Chicago, III. 
A. K. obins & Co., Inc., Baltimore, Md. 
CCl EYOR BELTS, Cloth, Rubber, Wire. 
Berlir 1apman Company, Berlin, Wis. 
Chish a-Ryder Co., Niagara Falls, N. Y. 
¢ -quipment Corp., New York City 
La Po. Mat & Mfg. Co., La Porte, Ind. 
A. K.  obins & Co., Inc., Baltimore, Md. 
COl EYORS, Hydraulic. 
Berlin ~,apman Company, Berlin, Wis. 
Chishc -:-Ryder Co., Niagara Falls, N. Y. 
COC Continuous, Agitating. 
Ayars .‘achine Co., Salem, N. J. 
Berlin -hapman Company, Berlin, Wis. 
Chisho. .-Ryder Co., Niagara Falls, N. Y. 
Food }..chinery Corporation, Hoopeston, Ill. 
Hamil:-. Copper & Brass Works, Hamilton, Ohio 
A. K.  obins & Co., Inc., Baltimore, Md. 


THE .ANNING TRADE 


June 25, 1945 


COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


ENSILAGE STACKERS 
Frank Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


_ FACTORY TRUCKS. 

Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, IIl. 

A. K. Robins & Co., Inc., Baltimore, Md. 
FILLING MACHINES, Can. 

Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co. Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, IIl. 

A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Carton. 
ABC Packaging Machine Co., Quincy, III. 
KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 
KETTLES, Process, Retorts. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 


Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Hoo ston, Ml. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT DISPENSERS. 
Scientific Tablet Company, St. Louis, Mo. 


Food Machinery Corporation, Hoopeston, III. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. } 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. ‘ 


Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N._Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 

Sinclair-Scott Co., Baltimore, Md. 


SYRUPS AND BRINERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

The United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. * 
Food Machinery Corporation, Hooveston, III. 
A. K. Robins & Co., Inc., Baltimore Md. 


CAN MAKERS’ MACHINERY 


Cameron Can Mchy. Co., Chicago, II. 
General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, ) 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Morral Bros., Morral Ohio. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 
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CORN WASHERS. 


Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp ., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F, H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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STRING BEAN MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. XK. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WHERE TO BUY — Continued 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohiv 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Tersey Package Co., Bridgeton, N. J. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BEDDING EQUIPMENT. 
Interstate Bedding Co., Chicago, III. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Casing. 
The Almanac of the Canning Industry. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York City. 
Can Manufacturers Institute, Inc., New York. 
Continental Can Co., New York City. 
Crown Can Co., Baltimore, Md. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Food Industries Federation, Chicago 26, Ill 
Universal Underwriters, Kansas City 6, Mo. 


LABELS 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittmdge & Co., Chicago, IIl. 
Piedmont Label Co., Bedford, Va. 
Louis Roesch Co., San Francisco. 
Simpson’& Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Print. & Litho. Co., Cincinnati, Ohio 


LABORATORIES, for Analysis of Goods, Etc. 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


F. H. Langsenkamp & Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALES CONSULTANTS. 
Bob White, Chicago 11, IIl. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 


SEASONING. 
Basic Vegetable Products Co., Vacaville, Cal. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn 
Michael-Leonard ‘Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn 


SEEDS, PEA AND BEAN. 


Associated Seed Growers, Inc., New Haven Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 
Washburn-Wilson Seed Co., Moscow, Idahc 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conr 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven. Conn. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED TREATMENT. 


Northrup, King & Co., Minneapolis, Minn. 
U. S. Rubber Co., New York City. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
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THE CANNING TRADE 
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A number of our customers are 
in urgent need of canning equip- 
ment which, on account of our 
overcrowded production sche- 


dule, we cannot furnish. 
We want to buy Pulpers and 


Finishers -- any make -- in good We therefore are in.the market 


working condition for good used retorts, 40” or 42” 


diameter x 72” depth; tomato 
We want to buy Tomato or 

washers; No 10 Universal Fillers  stringless Bean Fillers -- in 

fitted for tomatoes or stringless ocd working condition 

beans; pulpers and finishers 

and any other type of standard 


canning equipment that Zyou 


may have to offer. 


In event of ‘your having any 
equipment on hand which you 
can spare, we ask that you please 
write us promptly regarding 


each item that you have to offer, 


stating the maker’s name; age; We want to buy Retorts 

nake -- in good working con- depth -- in good working 
lition | for prompt shipment. 


condition 


ROBINS COMPANY, Inc. 


Manufacturers of Canning Machinery 
LOMBARD & CONCORD STS., BALTIMORE 2, MD. 
Write for Copy of our New Catalog 


THE (CANNING TRADE - June 25, 1945 
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A WORLD CENTER 
OF CAN-MAKING MACHINERY 


Can-making problems from all parts of 
the world... from the war fronts of Italy, Britain, Russia, the Pacific 
. .. from the industrial fronts of North and South America . . . flow 
to the headquarters of the Cameron Can Machinery Co. in Chicago. 

This flow of problems, which has expanded year after year, adds up 


to the one indispensable value in the design of can-making machin- 


ery: Experience. Cameron engineers are stimulated and challenged 
to develop improvements by the day-to-day problems of the entire 
can-making world. 

Whatever your can-making problems may be, you are invited to 


submit them... without obiigation...to Cameron Engineers. 


CAMERON CAN MACHINERY COMPANY 


240 NORTH ASHLAND AVENUE « CHICAGO 7, ILLINOIS 


In this building, Cameron engineers design 
the machines that have set the standards for 
can-making efficiency throughout the world. 
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